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Made Fluffy as Snow by 
F-L-A-S-H FUSING 
Salts in the Crystalloid 
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This Controlled Curing-Formula Safely Reduces 
Time-in-Cure .. . Fixes Appetizing Color 
while Accelerating Flavor-Development! 


PROVE IT YOURSELF By Dry Test— 


Rub or Chop with Fluffy Prague Powder! 


Fast-dissoluing PRAGUE POWDER can help 
you make up for lost time—by cutting time-in- 
cure to the safe minimum. At the same time, 
it’s likely to set new curing standards for you 
—since Griffith’s exclusive F-L-A-S-H FUSING 
Process gives you a cure of predetermined 
quality and uniformity. 

As a rubbing or chopper cure, fluffy 
PRAGUE POWDER dissolves 15 Times Faster 
than a dry-mixture of the same ingredients, 
similarly proportioned. 

No wonder PRAGUE POWDER acts so 
quickly as a pumping pickle too—fixing an ap- 








petizing color and accelerating flavor-devel.- 
opment, while safely preserving the meat. 

No wonder users find PRAGUE POWDER 
the safe, fast cure for building brand prefer- 
ence... with wholesalers, retailers and—most 
important of all—consumers! 

Be ready to reap the benefits of FASTER, 
safe, controlled curing—try PRAGUE POW- 
DER now! 


The 


GRIFFITH 





CHICAGO 9, 1415 W. 37™ STREET—NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET 


*U.S. Patent Numberg 2054623, 2054624, 2054625, 2054626 
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Through aencernnrt Service 


INDUSTRYS NEEDS (jj) 





UNION 
PACIFIC 


Here is a new passenger train service ideal for industrial executives making 
business trips between the East and West Coasts. This no-extra-fare service 
is 10 to 18 hours faster than previous service between Chicago - St. Louis and 


the West Coast terminals. 





Between 


NEW YORK-WASHINGTON, D.C 
and LOS ANGELES-SAN FRANCISCO 


From New York . . . through sleeping-cars 
depart on the New York Central and the 
Pennsylvania railroads. On arrival at Chi- 
cago they are carried through to Los Angeles 
on the Transcon; to San Francisco on the 


Overland. 
From Washington, D. C. . . . through sleep- 


ing-cars departing on the Pennsylvania are 
carried through from Chicago to Los Angeles 
on the Transcon—to San Francisco on the 
Pacific. Departing on the Baltimore and 
Ohio, sleeping-cars are carried through to 
San Francisco on the Pacific, 


Similar service available eastbound from 
Los Angeles and San Francisco: No change 
of cars enroute in either direction. 
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and PACIFIC COAST 


Between . 
ST. LOUIS-KANSAS CITY- DENVER 


Departing from St. Louis on the new 
Streamliner “CITY OF ST. LOUIS” 
through sleeping-cars are routed to Port- 
land-San Francisco and Los Angeles (via 
Kansas City-Denver) with no change of 
cars enroute. Similar service is available 
eastbound from the West Coast. 


For complete information regarding sched- 
ules, accommodations and other passenger 
service to or from the Union Pacific West, 
inquire at your local ticket office. 





TO VACATIONISTS ... Union Pacific serves 
more western scenic regions than any other 
railroad. These include California, Pacific 
Northwest, Colorado, Yellowstone and the 
National Parks of Southern Utah-Arizona. 











be Specific - 


say Union Pacific’ 
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UNION PACIFIC RAILROAD 
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HECK the following performance facts 
about this amazing enamel... then write 

us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
t *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


ACID TEST ES 
Damp-Tex is unafiected “i 
by lactic and other “+ —= 
common food acids. 


ROUGE zo 
mp. 8? 


N-Lix 


STEAM TEST 


h ¥ Damp-Tex is unaffected by live 


\ steam common to many plants. 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 


. 


> ge 


FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Domp-Tex and dried in 
the sun prove the film will not 

blister or breok 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. Grarior at rHeresa ST. LOUIS, MO. 
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Derindlfresh bellies beforeg 


LABOR COSTS FAI 
PRODUCTION SK¢ 


Reports This Well-Known 
New York Packer 
of Pink Rose Brand Meats 


The success the J. Martinec Packing Company is enjoy. 
ing with the Globe-O’Connor Derinder is typical of the 


experiences of many others. 


Along with the important savings on labor costs andj 
increased production, mentioned in their letter, cure 
and smoke time are shortened materially. Product 
turnover also is speeded, and curing box inventory 


duced. 


Because the smoke penetrates to a greater depth onal 
four sides, when bacon has previously been derinded, 
there is a definite improvement in flavor. This help 
to build more sales! 


Green skins should bring 3)4c more per pound than 
smoked skins when sold to tanners and gelatin manv- 
facturers. This fact alone should enable processor 
handling 4,000 bellies per week to realize nearly 
$1,200.00 in extra monthly profits. 


Mold resistance is increased, and spoilage and waste 





reduced when bacon is derinded before cure and smoke. 
The lower smokehouse temperatures permitted hold 
shrinkage to the minimum. 


Write today for full information on how the Globe 
O’Connor Derinder can step up efficiency, and lower 
labor expense, in your smoked meats department. 


THE MEAT PACKING 
DUSTRY WITH EXPERT 
DESIGNED EQUIPMENT 


“yy 


7 
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31 YEARS OF SERVINGR) 
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tone with eng t2E dn ont! thts ng QUICK FACTS about the new, 
than To de q ler, * tempo Chine "Ould be heavier, completely redesigned 
d Being this > Tesults tw, ws Understs Globe-O’Connor Derinder—De- 
manu. panne Jowis, notine fi Pn been » immediate), tom rinds 480 pieces per hour; accom- 
tion © in labor ave feuna » bel? tis began modates sizes up to 14” x 36’. 
Cessors Creasy, te dering’? but eat We have ot han sk; Anti-friction, moisture-free ball 
early "E Produces? #0 ec ®ffecte » 28s Shouja”* We bearings are employed on con- 
n tion of es Not der are gs ploy . 
; y Sine, re} 12 the actus)”, © trencti2s, veyor shafts and clutch operatin 
°'Connor Dering ret aesuy, eases seve t? ®581 stance = cv mechanism. The improved an 
Ta- i 
| was "And eae ® srong yee eT Sty tnd brake are rigidly mounted on 
oke. 7 P°Comeng Sters of the heavy cast-iron frame. Start- 
sm it to this ° P rs ° 
4 hold Yours lode. ing end of —ae is ee 
, very with a new safety stop switch. 
M, ° Take-ups are provided for easy- 
TEKH operating roller drive chain and 
lobe. conveyor. Side drive is covered 
G by a hinged guard of expanded 
d lower steel mesh. Ball bearing 1 h.p. 
0 
at motor and worm gear reducer are 


fully enclosed. Weighing ap- 
soouigihiie 2300 pounds, the 
overall dimensions of the De- 
rinder are 72” long by 30” wide 
by 38” high. 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
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Cellophane 


Why they bring the cook 


EN whose business depends on 
M appetites know that the sight of 
food has powerful appeal. Who can 
pass by a scene like this without a 
mouth-watering sensation? 

In fact, laboratory experiments 
show that the best way to stimulate 
the salivary glands— ‘mouth water- 
ing” —is by a display of appetizing- 
looking foods. 

Visibility makes the appetite ap- 
peal of a product its best salesman. 





up front 


Du Pont Cellophane packaging gives 
you this vital sales help, along with 
sanitary protection for flavor and 
quality, at lowest cost. 

Although the demand for Du Pont 
Cellophane still exceeds the supply, 
we hope the day is now not far off 
when there will be enough to enable 
our converters and ourselves to meet 
all your needs. E. I. du Pont de Ne 
mours & Co. (Inc.), Cellophane Di- 
vision, Wilmington 98, Delaware. 


Shows what it Protects—at Low Cost 








BETTER THINGS FOR BETTER LIVING 


---THROUGH CHEMISTRY 
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HERE'S IMPARTIAL PROOF 
MACKS LAST LONGEST! 


1, FACT: 14% of all Mack 
Trucks on the road today were 
built before 1929...every seventh 
Mack is over 16 years old. 




















2 e FACT: Closest runner-up, make “B” 
has only 10.3% trucks on the road with 
16 years service to their credit. 








3 e FACT: Make “C” has only 
7.89% trucks now in use 16 years: 

















gives 
with 
- and 
4, FACT: Make “D” has only 6.6% of 
oa their trucks still operating after 16 years: 
ar off 
nable * J 
= (The basic figures are from the latest MORE Mack Trucks are still rolling profitably for owners—years after 
authoritative national survey of 9, i ice— 
o Ne  ettedere gpa Fae they’ve paid for themselves in dependable service—than any other make. 
e Di- 
are, ple Eo ee ene ee oe oe ee 2 er eG 
t 
) 4 f : Mack Trucks, Inc., Empire State Build- 
ry er ormance a ing, New York 1, New York. Factories 
4 T s at Allentown, Pa.; Plainfield, N. J.; New 


C | " 4 Brunswick, N. J.; Long Island City, N. Y. 
0 U n ts ‘s Factory branches and dealers in all prin- 


' cipal cities for service and parts. 


FOR EVERY PURPOSE 








The National Provisioner—July 20, 1946 Page 9 





— ~ ene . - 
= ts wie bk One rm 
¢ Oo 


296 


‘a co 
ha it 
ae Sh 


your product Velighttul, Delicious, Delectabh 





PRODUCTS OF 
PY le ate) Miele 41, icac] #43) 
ae) tte) vile), | 
LANCASTER, OHIO 


Anchor D Cap 


with Clachor VV Cop 
OR a third of a century housewives have been 
accustomed to buying fruits, vegetables, sea foods, 
meats, relishes, spreads and many other products 
sealed with Anchor D Caps. They unconsciously, but 
instantly, recognize these seals as the symbols of de- 


lightful factory-fresh foods; foods that possess all their 
original delectable flavor and goodness. 


Throughout the years Anchor D Caps have won uni- 
versal confidence through consistent performance. 
They are still unsurpassed for their tamperproof, leak- 


proof, airtight and vacuum seal dependability . . . and 
may be used in sterilizing, processing, in hot or cold 


packing. 


Be sure that the delightful, delicious, delectable 
qualities of the products packaged in your plant aft 
kept intact until consumed. Seal your products with 
Anchor D Caps. | 





yn uni- 
nance. 


, leak- 


r cold 


>ctable 
int are 


s with 










MA Se 


STOPS SHRINKAGE 


ELIMINATES MOULD 


STOPS SLIME NO OTHER CASING PROVIDES 


Loaves remain fresh and clean 
during longer storage when pack 


aged in Mil-O-Seal ALL THE FEATURES OF 
HOLDS PRODUCT COLOR 


MILPRINT MIL-O-SEAL* 
Mil-O-Seal keeps your. product 


looking fresh ond appetizing Let us prove to you the outstanding superiority of 
longer than any other casing Milprint Mil-O-Seal. Send today for samples 


stops Wel hy reltiaellelaehitel 


and complete information —then conduct 


your own tests and double-check the re- 
GORGEOUS MULTI- 


COLOR PRINTING 
) MILD -Sé0\ offers us low vantages of Mil-O-Seal. 


sults. See for yourself the unique ad- 


T.M. REG. U. S. PAT. OFF. 














PAT. NO. 2,368,398 
MILPRINT, MILWAUKEE 


*The famous Pliofilm Casing for cooked Luncheon Loaves 
— Boneless and Baked Hams. Only Milprint Mil-O-Seal is 
made from Pliofilm. 


SALES OFFICES IN ALL PRINCIPAL CITIES... . 
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Millions of people in Europe and Asia will die of | 
starvation unless we help by sharing our abundance 


now! You can help save them by giving to the 





Emergency Food Collection. Give money or give food There is a long, tough, important journey ahead of 
ee ree Se ey Saree ay Oe. these Crown cans—they are going to help feed the starving. 
WILL YOU GIVE These cans will stand up to the task assigned... affording 
maximum protection to the food entrusted to them—for like 
THAT THEY MAY LIVE ? all Crown cans they are of the highest quality. 
HERE’S WHAT YOU CAN DO! Maximum protection for your product is not the only thing you 
1. GIVE MONEY TO BUY FOOD. get when you use Crown cans... you also get “personalized 
More food can be obtained for a given service”—the sincere, useful interest in your packaging prob- 
ee lems—the “headquarters interest” and help from Crown offi- 
arge quantities. Send money to your local Emergency 7 > . 
Food Collection Committee or to Henry A. Wallace, cials, sales representatives and field service men that Crown 
National Chairman, 100 Maiden Lane, N. Y. 7, N. Y. customers find exceptionally profitable. 
2. GIVE FOOD IN TIN CANS. — 


Leave at any Emergency Food Collection depot. 


Urge your church, club, or organization to participate | 
Why food must be in tin cans. Food in tin cans 
can be handled safely for distant shipments and 
travel over difficult roads. 


THE NATION'S THIRD LARGE SOURCE OF SUPPLY 














CROWN CAN COMPANY ¢ PHILADELPHIA © Baltimore « Chicago « St. Louls © Houston © Orlando © Fort Wayne © Nebraska City be 
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No Stone Unturned 


We leave no stone unturned in our search 
for improvements in Anderson crackling 
equipment. We study, test and experiment 
with literally thousands of ideas each 
year. Our research and laboratory engi- 
neers seriously investigate each suggestion 
presented by field men, customers and de- 
signers. These engineers develop the good 
and discard the impractical—always striving 
towards equipment that will serve you best. 


The tougher, longer-wearing barrel bars... 


DUPLEX SUPER DUO CRACKLING EXPELLER 


stronger, longer-wearing main shaft bearings 
.. . thicker, shock-resisting keeper knife bar 
and simplified driving mechanism are some 
of the Expeller improvements made in the 
last few years. There will be more im- 
provements and new equipment in the 
future, so when you need crackling equip- 
ment, think of Anderson. Ask for informa- 
tion and help on your problems, we may 
have the answer. 


THE V. D. ANDERSON COMPANY 
1935 West 96th Street Cleveland 2, Ohio 


DUO CRACKLING EXPELLER 


Only ANDERSON MAKES EXPELLERS 
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MATERIALS - METHODS - SERVICE- FOR EVERY CLEANING REQUIREMER 
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“ for Meat Packing 
==e==5 and Sausage Plan 
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Refer to the Oakite Meat Packers 
Here is a practical guide that will help you speed up and sim- Digest ter belphel praia 
plify your daily clean-up work. Newly revised and enlarged, 'fion on cleaning: 4 
the Digest contains 24 pages of concise, practical data on the Ham boilers Trucks 
efficient handling of 77 plant sanitation and maintenance ee = Becos hooks 
- y boxes Meat foaf molds 

cleaning and related tasks. Viscera tables Rehing pins 

Gut vats Cutting tables 

Shortcuts and Ideas That Save Time and Money Trolleys, all types Beef shrouds 

Conveyors Meat cloths 
The ideas, shortcuts, methods and brief working directions Retorts, cookers Dehairing machines 
given are all based on the successful experience of both large Kettles Smoke house walls 
and small meat packing, rendering, sausage and by-product Stuffers Hee trees 

. . . . . ra " 

manufacturing plants. It is the kind of information that a 2 a ak yy sey 
will help you perform your daily clean-up work on a more Sousage sticks Floors, walle : 
efficient, time-saving, low-cost basis ... help prevent product Gambrel sticks Filter cloths al 
spoilage loss and prolong life of your processing and handling Meat hooks Drip pans: 
equipment. _ Curing containers Buckets, dollies 

Mixers ‘Tubs, tierces - 
Write for your free copy of this informative sanitation Racks - ts, Lard drums 





and maintenance guide. There is no obligation. Your copy 
will be forwarded postpaid immediately upon receipt of 
your request. 


OAKITE PRODUCTS, INC., 22G Thames St., NEW YORK 6, N. Y. 
Technical Service Rep Located in All Principal Cities of the United States and Canada 


OAKITE Svcd CLEANING 






















The 
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Dan Perkin am 


MEMPHIS, TENN. 


America’s Finest Seasonings 
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st FOR PLEASINGLY PLUMP APPEARANCE 
' i he 


ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round fats ¢ 
Casings has the plump, appetizing * P lump ! is 1,0 


appearance that invites sales. ter. } 


fi 
* Flavorful! or 

h 
* Fresh! that 
* Uniform! set-as 





ARMOUR and Company Mor 
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REDUCE THIRD QUARTER 
FATS-OILS ALLOCATION 


Civilian allocation of edible fats and 
oils (including lard, margarine, short- 
ening and other oils) will be about 11 
per cent smaller in the third than in 
the second quarter of 1946, the U. S. 
Department of Agriculture announced 
this week. Civilian allocations of inedi- 
ble fats and oils will be about the same 
as in the second quarter. 


Third quarter civilian allocations of 
edible fats and oils total 884,500,000 Ibs., 
compared with 997,100,000 lbs. in the 
second. Third quarter allocations of in- 
edible fats and oils total 823,400,000 lbs. 
against 828,200,000 lbs. in the second. 


Reductions are applied also to the al- 
locations of edible fats and oils for the 
military, and for government and com- 
mercial exports. The military allocation 
totals 12,300,000 lbs., compared with 12,- 
500,000; commercial exports and ship- 
ments, 69,200,000 lbs. against 86,300,- 
000; exports (implemented by the gov- 
ernment) 69,200,000 Ibs. as contrasted 
with 158,300,000 Ibs. 


Inedible fats and oils allocations for 
the military have been increased to 14,- 
400,000 Ibs. from the 10,400,000 lbs. in 
the second quarter, but commercial ex- 
ports and. shipments have been allocated 
only 15,900,000 lbs. as compared with 
24,200,000 Ibs. in the second quarter, 
and exports have been allocated only 
3,500,000 Ibs. against 6,200,000 lbs. in 
the second quarter. 

The total allocable supply of edible 
fats and oils during the third quarter 
is 1,035,200,000 lbs. compared with 1,- 
254,200,000 lbs. during the second quar- 
ter. Most of this reduction is in lard, 
reflecting the usual seasonal decline in 
lard production. ° 

Allocations for the third quarter, 
however, were based on the assumption 
that the lard set-aside would be con- 
tinued until the 1946 export program 
for 375,000 tons was completed. This 
set-aside was reduced to zero following 
expiration of the Emergency Price Con- 
trol Act on June 30. 





AMI CONVENTION DATES 


The American Meat Institute has 
announced that its annual conven- 
tion will be held on Monday, Sep- 
tember 30, Tuesday, October 1, and 
Wednesday, October 2, at the Stev- 
ens hotel in Chicago. There will be 
no exhibits. Section meetings will 
probably be on the program for 
Monday. The annual dinner will be 
held on the evening of October 1. 

















Senate and House Conferees Differ 
in Views on Meat Price Decontrol 








NEASINESS over the possible 

fate of the meat and livestock 
decontrol amendment increased late this 
week after earlier feeling in some 
quarters that decontrol, or a veto of 
the entire OPA revival bill, was “in the 
bag.” 

Some observers were inclined to at- 
tribute the sharp market reaction this 
week to the uncertainty over the 
measure. 

Reports from Washington indicated 
that a stalemate has developed in the 
Senate-House conference committee 
which is trying to work out an OPA re- 
vival measure from widely differing ma- 
terial approved by the two chambers. 
It is understood that the Senate con- 
ferees have rejected a House proposal 
for abandoning the amendments free- 
ing livestock, meats, eggs and other 
food commodities from any price con- 
trols. 

It is reported that the Senate con- 
ferees, who operate as a unit in their 
negotiations with the House, rejected 
the proposal to abandon food decontrol 





CCC Not Likely to be 
Regular Canned Meat 
Customer During 1946 


The Chicago Meat Merchandising 
Section, USDA, has announced that it 
is unlikely that the Commodity Credit 
Corporation will again enter the market 
for the purchase of canned meats dur- 
ing the balance of 1946, except for what 
may be described as cleanup activities. 
In Important Notice to Meat Packers 
G-123, the USDA agency said that it 
has now developed that stocks, plus the 
quantity yet to be delivered on contracts 
and to be processed from set-aside 
meats, will be adequate to meet UNRRA 
requisitions and requirements. 

E. J. Cronkhite, chief of the division, 
pointed out in the notice that WFO 
75.9 is still in force although the set- 
aside requirements have been reduced to 
zero as of June 30. Canned meats proc- 
essed from set-aside material, and also 
unfilled contracts, are still due govern- 
ment agencies. The Commodity Credit 
Corporation will continue to consider 
offers of product meeting FSCC-10 spec- 
ifications at prices heretofore in effect, 
in order that vendors may meet their 
set-aside obligations. 


by a reported vote of four to three. 

Senate representatives said, however, 
that they are preparing a compromise 
proposal on food controls to place be- 
fore the joint conference group. 

Even though the conference commit- 
tee agrees on a bill it is very probable 
that the compromise will be of such a 
nature that it will require discussion 
and revision in one or both chambers. 
Moreover, it is considered likely that if 
the measure should pass in about the 
form approved by the Senate it will be 
vetoed by President Truman. 

After advancing in runaway fashion 
early this week the livestock markets 
suffered a sharp reaction which was re- 
flected in product prices. 


Urges Sensible Buying 


The American Meat Institute recom- 
mended to consumers this week that 
they discriminate in their purchases by 
avoiding over-priced fancy beef. 

“Consumers will be well advised,” 
said the Institute, “if they will concen- 
trate their purchases on medium grades 
of beef and on other meats which in 
increasing quantities are being offered 
at far more moderate prices. These 
prices, of course, are higher than the old 
fictional OPA ceiling prices, at which 
very little meat at all was available to 
the consumer; but they remain con- 
siderably below prices which prevailed 
in the black market that flourished 
under the OPA. 

“Prices being asked by some oper- 
ators (many formerly in the black mar- 
ket) who have obtained beef by raiding 
the country’s livestock markets and 
running up the price of top grades of 
cattle are entirely unreasonable. For 
example, wholesale quotations by the 
USDA in New York at midweek listed 
‘choice’ grade beef at excessively wide 
ranges of from 33% to 48¢ per pound. 
The spread normally is but a cent or 
two. However, the top price of 48c¢ 
was 5c a pound below Monday’s top, 
evidence of the effect of increased sup- 
plies flowing to the market through 
normal channels following expiration 
of OPA. : 

“That meat generally is being re- 
stored gradually to normal distribution 
channels is shown by federal inspection 
for last week when production jumped 
sharply to 327,000,000 Ibs. against 149,- 
000,000 Ibs. during the corresponding 
period a week earlier. 





East Tennessee Packing Co. Marks 
Fifty Years of Service to the Sou 


946 marks the fiftieth year of serv- 


ice to the South by 


the East 


Tennessee Packing Co., Knoxville, 


Tenn. With the in- 
corporation of the 
firm in June, 1896, 
was laid the foun- 
dation of one of 
America’s progres- 
sive meat pack- 
ing concerns. 
Started under 
the leadership of 
J. B. Madden, who 
operated three re- 
tail meat markets 
in Knoxville and 
needed extra sup- 
plies of meat to 
supply his expand- 
ing business, the 


J. B. MADDEN 


concern has steadily grown until it has 
become a dominating factor in its terri- 
tory. Retail operations have long since 
ceased to be a part of the concern’s 


» 
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activities, but scarcely a year passes 
that does not see some important addi- 
tion to the company’s meat packing, 


manufacturing and 
processing lines of 
endeavor. 

At the time of 
its incorporation 
the East Tennessee 
Packing Co. took 
over three small 
buildings previous- 
ly owned by the 
Knoxville Butchers 
Association:a 
slaughtering build- 
ing, a packing 
building and a 
smokehouse. 
In these quarters, 
located at the same 


D. G. MADDEN 


site as the large modern plant now 
operated by the concern, business was 
started. Operations were limited and 
slaughtering was done from September 


through January. Most of the prods 


produced by the concern was sold in} 
retail markets of Knoxville. It was 
until about 1914 that retail resistane 


summer killed meats was reduced) 


that slaughtering could be done ¢ 
year-around basis. At about this sg 
time, David G. Madden, son of 
founder, J. B. Madden, finished his ¢ 
cation and joined the company as 
president. Younger brother Herbert 
Madden joined the concern in 1915, 


While J. B. Madden was exception | 


popular among his associates, and 
fond father to his sons, he was 


KNOXVILLE PLANT SCENES | 
1) Hog killing floor; 2) From the 


floor to the cooler; 3) Modern pork am! 


ting operations; 4) Smoke generating 
5) Product ready for smoke; 6) Wrap 
and weighing hams; 7) Busy sausage 
8) Stripping and packing skinless f 
9) Bacon slicing-packing setup, 
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VICE PRESIDENT H. J. MADDEN 


thorough teacher and taskmaster. He 
wanted his sons to follow him in busi- 
ness, but he would not countenance in- 
competence. He trained both his sons 
and they were given practical instruc- 
tion in business principles. A younger 
brother, Ralph E. Madden, came into the 
organization several years later and 





H. H. SLATERY MRS. ANDERSON 
Secy.-Treasurer Purchasing Agt. 


now supervises the payroll and time- 
keeping department. 

David G. Madden’s first job was to 
enlarge the concern’s sales territory, 
which up to this time consisted of 
Knoxville proper, with one salesman 
covering the entire city with horse and 
buggy. Mr. Madden’s first trips were 
made to points as far distant as 100 
miles from Knoxville in this first out-of- 
town sales venture. He later worked in 
various other capacities in the plant, 
gradually rising to the position of gen- 
eral manager. Herbert J. Madden 
worked in minor capacities for the con- 
cern from 1915 to 1917, when he took a 
leave of absence to serve as a Lieu- 
tenant in the Army in World War I. 
He returned to the company in 1919, 
devoting his major attention to live- 
stock buying and later assuming many 
managerial functions and responsibili- 
ties for many plant operations. Upon 
the death of J. B. Madden in 1923, 
David G. Madden was elected president 
of the concern, continuing as general 
manager, and Herbert J. Madden was 
elected vice president under the new 
setup. 

In 1914 the company started out in 
earnest to increase its sales territory 
and added two out-of-town salesmen to 
its staff. One of these two salesmen 
was G. R. Garner, who is now sales 
manager and has charge of sales, adver- 
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tising and merchandising. Charles S. 
Simms, who is now retired after more 
than 50 years in the meat packing in- 
dustry, was brought into the organiza- 
tion as sales manager in 1917 and is 
given much credit for the development 
and expansion of territories now served 
by the firm. 


While the present sales staff is some- 
what reduced, the company normally 
employs about 30 salesmen who work 
in sales cars in advance of shipment, 
covering a radius of approximately 150 
miles from Knoxville. About 50 per 
cent of normal plant output is shipped 
out of the state to Virginia, North and 
South Carolina, Kentucky, Georgia and 
eastern markets. Company trucks, all 
refrigerated, cover a radius of 300 
miles from Knoxville and deliver 90 
per cent of the plant’s production. 


The development of good roads has 
been a major factor in the growth of 
the concern, both from the standpoint 
of livestock supply and distribution of 
finished product. Existing rail service 
was inadequate to keep pace with the 
growth of the concern. Livestock is 
drawn from about a 150-mile radius 
from the plant and is generally trucked 
in. Hogs are mainly cornfed and com- 
pare well in quality with the finest 
grades. General conformation of cattle 
is good. 

The Tennessee Valley Authority has 
had an interesting effect on livestock 
supplies and quality and the fortunes 
of the company. This government 
agency has been largely responsible for 
development and construction of power 
and navigation dams in the eastern 
Tennessee area, and thousands of acres 
of fertile bottom land were covered by 
backwaters when the dams were built. 
Submersion of this land forced many 
farmers to abandon cultivation of the 
bottoms and to become livestock raisers 
in the uplands. Through the coopera- 
tion of the extension department of the 
University of Tennessee, located in 
Knoxville, excellent strides have been 
made in production of beef type cattle 
in this area. 

The East Tennessee Packing Co. has 
made progress every year since its 
birth. In the years from 1914 to 1919 
volume rose 416 per cent annually, and 
it has enjoyed a steady increase each 
year up to the present time. 


In 1919 the concern started to rebuild 
its plant with a view of operating under 
U. S. government inspection. This step 
was necessary because of the continued 
expansion of sales territory from a city 
located less than 100 miles from four 
state lines. Rebuilding was also needed 
to provide a substantial increase in 
plant capacity. The first additions made 
were a beef and hog killing floor, a ren- 
dering department and additional cooler 
space. Gradually other departments and 
buildings have been replaced to keep 
pace with the increased industrialization 
of the concern’s sales territory and the 
growth of population in eastern Ten- 
nessee. 

At the present time none of the com- 
pany’s original buildings remains; all 


‘ Im 
Pa 


SALES MANAGER G. R. GARNER 



































A. L. CAMPBELL (left), credit manager, 
and A. C. BRUNER, asst. secy.-treas, 


my 





J. C. BUHRMASTER (left), superintené 
ent, and ALFRED McCLANAHAN 


have been replaced by new and modem 
structures. However, the firm’s building 
program is still not complete and new 
departments, buildings and _ livestock 
yards are already planned for the 
future. All of the building, rehabilite 
tion and construction done have been 
carried out in accordance with & 
“master” plan developed in 1919 
company officials and packinghouse 
architect, H. Peter Henschien of Hen 
schien, Everds & Crombie, Chicago, 
who designed the ultimate plant that 
was desired. Throughout the yeals 
since 1919, department after department 
and building after building have bee 
(Continued on page 39.) 
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mendment Makes Many Changes 
in Meat Inspection Regulation 





—— 


N AMENDMENT making a num- 
ber of changes in the federal 
meat inspection regulations was 

jssued last week by the Production and 
Marketing Administration, U. S. De- 

ent of Agriculture. Many of the 
changes serve to bring up to date and 
iM to formalize Meat Inspection Division 
instructions that have been issued (and 
reported in THE NATIONAL PRO- 
yISIONER) since the regulations were re- 
vised in March, 1945. 

The amendment also contains some 
new material covering the preparation 
Mand handling of meat food products 
that have been worked out during the 
year with interested industry represen- 
'® tatives. 
The full text of the amendment was 

ished in the Federal Register of 
iS July 13, 1946. Some of the more impor- 
tant changes which are of special in- 
terest to meat packers, processors and 
sausage manufacturers are summarized 
below: 

Minor revisions of definitions for 
“Y, S. condemned” and “U. S. retained” 
are followed by a full discussion under 
Part 258, Sanitation, of MID require- 
ments with respect to the potability of 
water, water distribution systems and 
use of non-potable water. 


Some Technical Changes 


A number of the amendment’s provi- 
sions spell out more specifically the con- 
ditions and requirements of ante- 
mortem and post-mortem inspection, 
disposal of diseased carcasses and parts, 
and the handling of carcasses and parts 
passed for cooking, rendering into lard, 
rendered pork fat, or tallow. 

There are several minor changes in 
Section 266, Marking, Branding and 
Identifying Products, and 267, Label- 
ing. Section 267.8 (c) (15) is amended 
to provide: 

“Meat extract shall contain not more 
than 25 per cent of moisture. Fluid ex- 
tract of meat shall contain not more 
than 50 per cent of moisture.” 


An addition to Section 267.8(c) (17) 
reads: 


“The packing substance (brine, 
vinegar, agar jelly) shall not be used 
in such a manner as will result in the 
container being so filled as to be mis- 
leading.” 

Section 267.8(c) (25), dealing with 
the prohibition of added water in ren- 
dered fats, has been modified to make 
the exception that: 

“Puff pastry shortening may contain 
not more than 10 per cent of water, 
and oleomargarine may contain water 
with the limits prescribed under Part 
28 of this subchapter.” 

The amendment rules out the use of 
tillet meat and heart caps in chili con 
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carne and chili con carne with beans 
and provides in Section 267.8(c) (27) 
that chili con carne may not contain 
more than 8 per cent, individually or 
collectively, of cereal or soya flour. 

Product standards on hash in Section 
267.8(c) (29) exclude the use of meat 
by-products, reading: 

“Product labeled ‘hash’ shall contain 
not less than 35 per cent of meat com- 
puted on the weight of the cooked and 
trimmed meat. The weight of the cooked 
meat used in this calculation shall not 
exceed 70 per cent of the uncooked 
weight of the meat. Corned beef hash 
shall not be made with cereal, vegetable 
flour, dried skim milk or similar sub- 
stances.” 


Liver spread, as well as liver loaf, 
liver sausage, etc., must contain not less 
than 30 per cent liver. 

Section 267.8(c) has also been 
amended by the addition of the follow- 
ing new product standards: 

“(37) Product labeled ‘ham spread’, 
‘tongue spread’, and the like, shall con- 
tain not less than 50 per cent of the 
meat ingredient named (to the exclu- 
sion of other meat and meat by-product 
except fat), computed on the weight of 
the fresh meat. 

“(38) Deviled ham may contain added 
ham fat: Provided, That the total fat 
content shall not exceed 35 per cent of 
the finished product. The moisture con- 
tent of deviled ham, deviled tongue, and 
the like, shall not exceed that of the 
fresh unprocessed meat. 


“(39) Potted meat food product and 





USDA REQUIRES REPORTS 
UNDER SET-ASIDE ORDERS 


Elaborating on its advice to packers 
that they are expected to continue 
observance of production reporting and 
other provisions of set-aside orders (ex- 
cept for actual set-aside) the Production 
and Marketing Administration, USDA, 
this week announced that all set-aside 
reports should reflect the number of 
head by species and grade and the 
chilled dressed weight for beef and veal, 
and total live weight for hogs. 


Deliveries made to government agen- 
cies should be recorded. Packers as of 
June 30, who had not made complete 
delivery of their set-aside obligations 
are to continue to set aside and deliver 
meat and lard until their deficits have 
been liquidated. 


Packers have been asked to instruct 
their office personnel in charge of filing 
set-aside reports to prepare them and 
forward them to the Chicago office so 
that each week’s report will be received 
by Thursday of the week following the 
week of slaughter. It is important that 
a weekly record be maintained. 


deviled meat food product shall not con- 
tain cereal, vegetable flour, dried skim 
milk, and similar substances. 

“(40) Pork sausage and breakfast 
sausage, whether fresh, smoked, or 
canned, shall not be made with product 
which, in the aggregate for each lot, 
contains more than 50 percent trim- 
mable fat; that is, fat which can be re- 
moved by thorough, practicable trim- 
ming and sorting. 

“(41) Cooked, cured, or pickled pigs 
feet, pigs knuckles, and the like, shall be 
labeled to show that the bones remain 
in the product, if such is the case. The 
designation “semi-boneless” shall not be 
used if less than 50 per cent of the total 
weight of bones has been removed.” 

Part 268, Reinspection and Prepara- 
tion of Products, has been amended in 
several places. Section 268.1(b) has 
been enlarged to provide that product, 
such as pork tenderloins, brains, sweet- 
breads, stews, chop suey, etc., shall not 
be packed in hermetically sealed metal 
or glass containers unless later heat 
processed or otherwise treated to pre- 
serve the product in a manner approved 
by the chief of the MID. Frozen prod- 
uct may be defrosted in water or pickle. 


Treatment of Pork 


Section 268.7(d), which deals with 
the use of antioxidants in fats, has been 
enlarged to permit the use of citric acid, 
and citric acid and phosphoric acid in 
combination with nordihydro-guairetic 
acid. Sodium carbonate is added to the 
list of materials which may be employed 
in the preparation of rendered fats. 

Section 268.10(c) (2) is amended to 
provide: 

“Cured boneless pork loins shall be 
subjected to prescribed treatment for 
destruction of trichinae prior to being 
shipped from the establishment where 
cured. Such cured boneless pork loins 
may then be shipped to other official 
establishments without sealing but they 
shall carry the mark of inspection.” 

A new (fifth) method for treating 
sausage which may be eaten without 
further cooking is prescribed in Section 
268.10 (c) (3): 

“Method No. 5. The meat shall be 
ground or chopped into pieces not ex- 
ceeding % of an inch in diameter. A 
dry-curing mixture, containing not less 
than 3% lbs. of salt to each hundred- 
weight of the unstuffed sausage, shall 
be thoroughly mixed with the ground or 
chopped meat. After being stuffed the 
sausage shall be held for not less than 
65 days at a temperature not lower than 
45 degs. F. The coverings for sausage 
prepared according to this method may 
be coated at any stage of the prepara- 
tion, before or during the holding peri- 
od, with paraffin or other substance ap- 
proved by the chief of division.” 

A new section (268.16) is added to 
provide for tagging and retaining chem- 
icals, spices, etc. which may be brought 
into a previously inspected plant. A 
paragraph, added to Section 273.1, lays 
down rules for meat purchases by em- 
ployes in official establishments. 
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ft Armour 6-Month Net 
| Exceeds 1945 Profit 


AUTIONING against over-opti- 

mism, George A. Eastwood, presi- 
dent of Armour and Company, reported 
this week to stockholders that the com- 
pany’s net profit for the first six months 
of the year amounted to $9,758,000 com- 
pared with a net of $9,172,538 for the 
entire 1945 fiscal year. In the two 
months which have followed completion 
of the semi-annual 1946 audit, said Mr. 
Eastwood, Armour earnings have been 
at a satisfactory rate. 


After stating that the company’s im- 
mediate prospects are encouraging, Mr. 
Eastwood explained that his optimism 
grows out of the knowledge that the 
business is widely diversified, including 
development of profitable activities in a 
new field of chemicals, plus growing im- 
portance in the fields of food canning, 
pharmaceuticals, dairy products and 





fresh meats. 

“Considering our business in the ag- 
gregate,” said Mr. Eastwood, “it war- 
rants optimism for these reasons: can- 
ning facilities have been expanded and 
decentralized with a marked increase in 
eficiency; the number of modern saus- 
age factories is being expanded; a new 
chemical plant is being provided; and 
dairy and poultry facilities have been 
greatly expanded.” 


New Products Added 


The president reported that numerous 
improvements have been made in Ar- 
mour products, including margarine, 
canned foods, refinery products, dairy 
and produce and in the by-products di- 
vision. Several new products are being 
added to the firm’s line, particularly in 
the canned meat, frozen food, and chem- 
ical departments. 

Touching on the meat price situation, 
Mr. Eastwood said that predictions that 
fantastic prices will result from an 
OPA-less economy ignore the fundamen- 
tal fact that any product is worth only 
as much as people will pay for it and 
that people’s ability to pay is limited by 
their incomes. 

“The fact that a large portion of the 
meat supply has gone ‘black market’ for 
sometime past proves rather conclu- 
sively that most people fail to agree 
with the OPA’s evaluation of meat. The 
public has been paying well above ceil- 
ing prices for the meat supply, but, un- 
der the conditions which have existed 
for the past several years, the premiums 
paid by the consumers to the black mar- 
ket were not reflected in livestock prices 
and did not encourage increased pro- 
duction.” 

Shareholders of Armour and Com- 
pany voted to approve a plan submitted 
by the management involving a recap- 
italization and the elimination of a 
tividend arrearage of some $15,000,000 

has accumulated on the two 















classes of preferred stock. Under the 
plan the company will be authorized to 
issue two new classes of preference 
stocks, without par value, but at a stated 
value of $100 per share, consisting of 
500,000 shares of a class designated first 
preference stock and 350,000 shares of 
a class designated as second preference 
stock. The new first and second pref- 
erence stocks cannot be issued until the 
$6 prior and 7 per cent preferred stock 
now outstanding have been redeemed 
or exchanged or complete provision for 
their exchange or redemption has been 
made. Dividend rates on the new pref- 
erence stock may not exceed $6 per year. 


The 7 per cent preferred stock of the 





company will be redeemed at par plus 
the contractual premium, plus accrued 
dividends. Armour will offer the ex- 
change of 350,000 shares of the new 
first preference stock for 250,000 shares 
of the $6 prior stock. All $6 prior stock 
which is not exchanged will be redeemed 
at par plus the contractual premium, 
plus accrued dividends. 


To finance the redemptions the com- 
pany will issue 350,000 shares of first 
preference stock and sell the portion 
that is not exchanged for the $6 prior 
stock, and issue 300,000 shares of second 
preference stock which can be converted 
into common, and issue 1,355,240 addi- 
tional shares of common. 








poultry, leather and fertilizer. This, he | 
said, lessens the firm’s dependence on | 
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DYNAMIC 
DIMENSIONS 


Yes, that’s all the floor space required to install a Votator unit which 
processes 3000 to 4000 pounds of lard per hour! The Votator is so fast 
and compact because it synchronizes chilling, plasticizing, aeration, 
in one operation. Entirely closed, it permits complete mechanical 
control and assures the uniformly white, smooth, creamy lard quality 
which spells sales appeal. Write to The Girdler 
Corporation, Votator Division, Louisville 1, Ky. 
District offices: 150 Broadway, New York 7, N.Y.; 
617 Johnston Bldg., Charlotte 2, N. C.; 2612 Russ 
Bldg., San Francisco 4, Calif. 







A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED 
LARD PROCESSING UNIT 


*Trade Mark Registered U.S. Patent Office 












fllove/ 


Yes, loaves packed in Sylvania Casings move 
right out of the meat case and into the shopping 
bag. Customers are just naturally attracted by 
their appetizing appearance, freshness and sani- 
tary qualities. Sylvania Casings keep loaves up 
to par... minimize shrinking and loss of weight. 
Retail merchants find them easier to handle... 
feature them in attractive displays. 

And don’t forget Sylvania Casings make it 
possible for you to have your name on your 
product even after it is partially sold...identifies 
your name with the quality of your product. 
Write for information. 





Made only by SYLVANIA INDUSTRIAL Corporation 
Manufacturers of cellophane and other cellulose products since 1929 
Plant and Principal Office: Fredericksburg, Virginia 
General Sales Office: 122 East 42nd Street, New York 17, N. Y. *% Casings Division: 111 North Canal 
Street, Chicago 6, Illinois %* Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto Reg. Trade Mars 
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SYLVANIA' CASINGS 
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The following Meat Inspection Direc- 
tory changes have been issued by the 
Production and Marketing Administra- 
tion, Meat Inspection Division, through 
Notice No. 12. 

Meat Inspection Granted: Joe-Mo 
Bacon Chips Co., 522 Middleton st., St. 
Joseph 43, Mo.; Economy Grocery 
Stores Corp., State Highway, Route 6, 
Westport, Mass.; Kansas Packing Co., 
Inc., 14th and Read sts., Coffeyville, 
Kans.; Eastern Veal & Mutton Co., 
Inc, 411 East 44th st., New York 17, 
N. Y.; C. Finkbeiner, Route 3, Little 
Rock, Ark.; Toledo Public Abattoir, 
Foot of Tyler st., Toledo, Ohio; Dawson 
Packing Co., Inc., 1227 Lexington road, 
Louisville, Ky.; Garland Packing Co., 
Route 1, Garland, Tex.; Carl E. Len- 
nard, Orange ave., Ext., Fort Pierce, 
Fla.; T. & W. Packing Co., 1918 Jay st., 
Stock Yard, Sioux City, Iowa; Small- 
wood Packing Co, Lake st., Middlefield, 
Ohio; Sunderland Beef Co., Inc., Sun- 
derland, Mass.; Louie Heller Packing 
Plant, 715 N. Main st., Normal, II; 
R. B. Rice Sausage Co., Route No. 3, 
Lee’s Summit, Mo.; Schaffer Stores 
Co., Inc., 34 Ann st., Kingston, N. Y.; 
Schaffer Stores Co., Inc., 1 Niver st., 
Cohoes, N. Y. 

Horse Meat Inspection Granted: Co- 
lonial Packing Co., Ward, Pa.; Harp 
Foods Mfg., Inc., 309 North Oklahoma 
st. Shawnee, Okla. 

Meat Inspection Withdrawn: Carl 
Roessler, 910 State st., New Haven, 
Conn.; Tennessee Food Products Co., 
Jefferson st., Brownsville, Tenn.; Vic- 
tory Packing Co., 2530-44 Scotten ave., 
Detroit 9, Mich. 


Change in Name of Official Estab- 
lishment: Emerick Gross & Co., Inc., 
Front st., Pocomoke City, Md., instead 
of Silver Packing Co., Inc.; Maloney 
Packing Co., 16 Abattoir Grounds, rear 
3% Market st., Brighton 35, Boston, 
Mass., instead of Brighton Slaughtering 
Co.; Seaboard Fruit Co., Inc., 617 Elev- 
enth ave, New York 19, N. Y., and 
Glaxon Meat Co., Division of Seaboard 
Fruit Co., instead of Glaxon Meat Co. 


Canadian Beef Limits 


Are Ordered Again 


MONTREAL—The Wartime Prices 
and Trade Board has announced that 
wholesale ceiling prices will be re-im- 
posed July 20 on red and blue quality 
bef at levels approximately 1c to 2c per 
pound higher than in effect last May 27. 

Board officials said the action had 
“nothing whatever” to do with the con- 
used status of price controls in the 
United States but had followed recent 
meting with “various sections of the 
industry.” Wholesale ceilings on red 
and blue beef were suspended May 27 
” encourage the marketing of top 
quality cattle, the statement by the 
Canadian “OPA” said. 
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x A clean interior for food and chemical products — 
cover sealed air tight preserves freshness and purity — 


sturdy construction resists rough handling and eliminates 
losses through leakage or contamination. Other Inland 
Steel containers range from 3-gallon to 55-gallon capac- 
ities with a wide variety of spout openings and cover 
styles suitable to any liquid or semi-solid products. 


INLAND STEEL CONTAINER CO. 
Conlainer Specialists 
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CANNED MEATS stacy ant Se 








Automatic Filling Shows Promise | 
for Use on Luncheon Products 


HE popularity of pork luncheon 
i meat and similar products—what- 
ever their monosyllabic names— 
has made them production items in just 
about every meat plant with a canning 
room. The 12-0z. oblong can is the 
standard container for the product but 
the method of filling the cans differs. 
The older method is to adapt sausage 
stuffers to perform the task. The Rock- 
well adapter is put on the stuffer with 
the proper type of can filling nozzle and 
is set for the weight desired. The can 
filling operation is purely a manual one 
by the operator who picks up the empty 
can, places it flush with the filling 
nozzle and opens the nozzle which feeds 
in the correct amount of meat. The 
operator’s hand is forced backward and 
he carries through with the motion to 
set the can on the table or conveyor 
belt and, at the same time, closes the 
adapter. This cycle is repeated con- 
tinually for the entire production day. 


Hand Filling Production Rate 


One house that operates three stuffers 
‘when it is packing 12-0z. cans is able 
to get a production rate of 24,000 cans 
per 8-hour day, which amounts to 16.7 
cans per operator per minute. This is a 
fast rate for hand work as there are six 
separate steps in each complete opera- 
tion: Picking up the empty can, placing 
it against the filler nozzle, opening the 
nozzle, moving backward with the filled 
can, placing it on the belt and closing 
the nozzle. 

Until recently the packer had to em- 
ploy the sausage stuffer method as there 
were no automatic machines that could 
handle the 12-oz. can filling problem 
satisfactorily. Luncheon meat possesses 
a consistency at operating temperatures 
which has heretofore defeated efforts to 
handle it automatically. The product 
could not be pressed into the bottom of 
the can and, as a result, the air trapped 
at the bottom would discolor the meat, 
detracting from its sales appeal. More- 
over, the head spacings and weights 
of the cans varied too widely, leading to 
operational difficulties in crimping and 
getting a proper vacuum. Now, how- 
ever, the job is being performed satis- 
factorily by a machine. 

To perform the work the machine 
must be bled with a sausage stuffer so 
that a proper manifold pressure is 
maintained. The filling mechanism con- 
sists of a feed sleeve which fits down 
into the can and a plunger working with- 
in the sleeve. The plunger is pierced 


with a port through which the meat is 
fed into the sleeve. In the filling opera- 
tion the full sleeve slides into an empty 
12-0z. can and, as it rises within the 
can, the plunger forces the meat snugly 
into the container. This insures a per- 
fect fill as the product is deposited from 
the bottom upward. 

Because of the sticky nature of the 
product there is a sharp cut off where 
the can leaves the filler so that no meat 
projects beyond the rim of the can. 

One meat plant which employes the 
automatic filler has two sausage stuffers 
operating under 100 lbs. pressure bled 
into one filler manifold. This has a 
pressure of about 15 lbs. to keep the 
filler in continuous operation in switch- 
ing from one stuffer to another as each 
is emptied. In operation, two men keep 
the sausage stuffers filled and one oper- 
ator watches the performance of the 
automatic filler. The filled cans go by a 
check scaler who weighs about 15 per 
cent of all the cans and also works a 
gate switch which allows the cans to 
travel to either of two paired crimping 
and vacuuming machines. The speed 
of the filler is too great for one crimp- 
ing and ‘vacuuming machine to handle 
its output. 

One operator watches all of the 
crimping and vacuuming machines and 
also fills the lids into the crimpers. 
While she is not expected to service this 
equipment, she does shut down any ma- 


ONE TYPE OF 
FILLER USED FOR 
LUNCHEON MEAT 


This is the type of auto- 
matic filler for lunch- 
eon meat which is de- 
scribed in the accom- 
panying article. With it 
a four-man filling crew 
is said to be able to turn 
out a production of 
7,500 cans per hour. 
Temperature of the 
product must be kept 
uniform for the best re- 
sults. (Photo by Elgin 
Manufacturing Co.) 
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chine that is not functioning pro 

and the machine is then adjusted by the 
mechanic who takes care of the whole 
canning floor. The cans go to two retor 
batchers who place them in the baskets 
in scrambled fashion. The firm has 
found that batching the cans systematj. 
cally is likely to mar their finish, 

The rate at which the automatic filler 
works is 125 cans per minute (it js 
capable of turning out 140 cans pe 
minute) and the teamed crimping and 
vacuuming machines operate at 65 cans 
per minute per set. 

It is interesting to note that the 
packer with the machine setup is get. 
ting 7,500 cans per hours with a cap 
filling force of four, or a production of 
1,875 cans per hour per operator, 
whereas the plant using sausage 
stuffers, with two men filling the 
stuffers, is getting an hourly output of 
3,000 cans, or 600 cans per operator, 
(The check scaler and the batchers are 
not included in the figures as they ar 
the same in both instances.) 


The packer employing the automatic 
filler reports that the machine operates 
with a minimum of trouble. The prin 
cipal item to watch is the temperature 
of the meat that is being canned. It has 
been found that if there is a spread of 
much over 10 degs. between batches, the 
pressure required for a proper fill at 
one of the temperature extremes is to 
high or low at the other. A constant 
check is made to see that the product 
arrives at the filler at a suitable tem 
perature. 


The spread in weights between cans 
filled automatically is considered to be 


(Continued on page 34.) 
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rey FROZEN FOOD HAMPER 

by the 

whole New, improved Jewett Arctic ham- 
retort rs, made to carry and store perish- 
saskets | able foods at temperatures provided by 
m has § natural or dry ice, have been announced 
temati. § by Jewett Associates, Buffalo, N. Y. 
* They will keep pre-frozen foods for 
ic filler almost a week. 

(it is New slide fastener top provides easier 
ns per | and quicker opening and closing to con- 
ng and 
65 cans 
iat the 
is get. 

a@ can 
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le tem- 
en cans § serve the dry ice or natural ice and cold 
.d to be @ air inside. The slide fastener permits 

the top to be padlocked for absolute 
protection during shipping by express 
or as baggage. Another feature is the 
false bottom which keeps contents out 
of ice water and may be adjusted up 
and down or removed entirely. A valve 
draws off the accumulated ice water 
when natural ice is used. If dry ice is 
wed, the false bottom is unnecessary 
and may be removed. 






Manufacturer states that the heavy 
canvas jacket is practically waterproof 
and mildew-proof. The galvanized liner 
is surrounded by ground cork packed 
under 1,500 lbs. pressure. The top cover 
has a 2 in. waterproof pad which dou- 
— insulation at point of greatest 












GREASE INTERCEPTOR 


The Wade Manufacturing Co., Elgin, 
announces its new HydraFilter, a 
ting grease interceptor which 
Operates on the new principle of hy- 
traulic filtering of grease by grease, in 
n to conventional gravity differ- 
atial separation. The manufacturer 
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claims that it collects a greater quan- 
tity of salvageable grease more effi- 
ciently than has ever before been pos- 
sible. 


The cycle of grease removal is as fol- 
lows: 1) From the inlet the grease 
laden waste mixture enters a flow- 
diverting channel and then passes 
through the hydraulic filtering element 
where the bulk of the grease is re- 
moved; 2) The liquid then passes into 
the main body of the trap where con- 
ventional gravity separation takes 
place; with this double-acting operation 
more than 90 per cent of the grease is 
retained within the trap; 3) The ac- 
cumulated grease, resulting from the 
two operating actions, rises to the stor- 
age compartment above and out of the 
way of the main current; the grease is 
clear, free from solids and commer- 
cially salvageable. 


Special features of the design in- 
clude lightweight aluminum cover for 
easier handling during cleaning oper- 
ation, special hand fasteners which 
eliminate the use of tools for attaching 
the cover, and a complete range of 
sizes. 


ELECTRIC HAND TRUCK 


The postwar Transporter, recently 
announced by its manufacturer, Auto- 
matic Transportation Co., Chicago, 
brings to industry what its designers 
term a more efficient unit with added 
ruggedness and more effective safety 
features plus a simplified design that 
makes for greater ease in inspection, 
maintenance and adjustment. It fea- 
tures many improvements which Auto- 
matic engineers predict will give the 
unit a potential service life double that 
of its predecessor and cut the cost of 
maintenance in half. The selling price 
will be the same as for similar prewar 
models. 

The new Transporter is made in four 
models: 4,000 and 6,000 lb. capacity 
platform models for use with skid plat- 
forms; 4,000 lb. capacity pallet model, 
and a special 3,000 Ib. capacity special 
pallet model for tinplate. 








TABLE MODEL CUTTER 


A new table model cutter, meat and 
bone, has just been announced by the 
All-American Meat & Bone Cutter Co., 
now moving to its new and larger loca- 
tion at 6151 West 98th street, Los 
Angeles 45, Calif. The unit was de- 
veloped to meet the increasing demand 
for fast meat cutting among meat pro- 
cessors, restaurants, hotels, and markets 
and is designed to save space but offer 
more cutting capacity than many floor 
models now on the market. 


The new model requires table space of 





36 x 36 in. Dimensions of the movable 
table are 15 x 16% in., with a swing 
of 31 in. Both cutting depth clearance 
and cutting width clearance are 12 in. 
The cutting blade is of the %-in. skip 
tooth type, which reduces bone dust to 
an absolute minimum. The meat gauge 
plate measures 6 x 12 in. Over-all 
weight of the complete machine is only 
200 Ibs. 


NEW FROZEN FOOD CABINETS 


Two models of frozen food cabinets 
designed particularly. for hotels, res- 
taurants, hospitals, smaller type com- 
mercial establishments, and for farm 
use, have just been announced by the 
York Corporation. 

The larger unit, with a capacity of 33 
cu. ft., will hold up to 1300 lbs, of frozen 
food, and the other, with 16% cu. ft., 
will hold about 600 Ibs. The units are 
both equipped with quick freezing com- 
partments to freeze fresh food before 
it is put away in the storage section 
of the cabinet. 

The 33-foot unit, an upright model 
with front opening doors, has a con- 
densing unit and controls on top, easily 
accessible. A % h.p. motor handles the 
entire refrigeration load on this model, 
which is just under 6 ft. high, slightly 
more than 5 ft. wide, and only 34 in. 
deep. The 16% cu. ft. model, with a % 
h.p. condensing unit, has two extra large 
access lids, 
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Stainless Steel for Satisfaction- Plus 

















Hundreds of users attribute a large portion of 
their boiled ham business to the improvements 
they have attained by using ANCO Ham Re- 
tainers. These Stainless Steel Retainers are 
DURABLE — CONVENIENT — SANITARY. Pat- 
ented spring covers insure uniform firmness and 


shape without using a press. Write for prices. 


THE ALLBRIGHT-NELL CO. 





5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Personalities and Events 
\f the Week_____| 


@ Homer H. Smith and G. Henry Ottery, 
jr., vice president and sales manager, 
respectively, of the Drummond Pack- 
ing Co., Eau Claire, Wis., with other 
associates, have purchased the interest 
of the late Werner W. Schwahn in A. F. 
Schwahn & Sons Co. The Schwahn firm 
was founded in 1888 by the late Albert 
F. Schwahn, and remained under family 
management for 58 years. 

@ Oscar Mayer & Co., Madison, Wis., 
has announced job openings for 100 
men. The firm plans to set up an addi- 
tional processing line when the needed 
help is obtained. 

@ The oldest living retired woman em- 
ploye of Swift & Company, Ella A. 
Bicknell, died recently at the age of 85. 
She had been on the pension payroll 
since 1912. She entered the employ of 
Swift, at the age of 31, at the George 
Nye Co., Springfield, Mass., and was 
cashier of that branch for 21 years. 

@ The Milan Packing Co., Milan, III., 
closed since March, 1943, resumed oper- 
ation on July 8 under the management 
of the new owners, H. C. Colgan, of 
Davenport, Ia., and E. L. Mead, of 
Cedar Rapids, both formerly associated 








NEW HORMEL OFFICERS 


Directors of Geo. A. Hormel & Co., Aus- 
tin, Minn., recently elevated H. H. 
(“Tim”) Corey, vice president and general 
manager, to the presidency. Jay C. Hormel, 
president, was made chairman of the board, 
the position held by his father, the late 
George A. Hormel. Other promotions in- 
cluded: R. F. Gray to executive vice presi- 
dent; Clarence A. Nockleby to vice presi- 
dent in charge of the packing division; 
J. L. Olson, vice president in charge of the 
beef division, hog buying and fresh pork 
operations, and R. H. Daigneau, vice presi- 
dent, director of sales. Left to right, below, 
Jay C. Hormel, Corey, Olson, Nockleby, 
Daigneau and Gray. 
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with the Iowa Dressed Beef Co., in 
Cedar Rapids. They acquired the plant 


from the estate of the late James Dugan- 


and have remodeled and enlarged it in 
line with federal inspection require- 
ments. 


@ Little progress has been reported 
in the efforts of federal conciliators to 
settle the two-week old strike at the 
David Davies Packing Co., Columbus, O. 
The fourth meeting, held on July 15, 
with H. J. Montoney, an official of the 
U. S. Conciliation Service, taking part, 
resulted in a stymie. 

@ The Supreme Packing Co., Inc., has 
been incorporated at Chicago, by Edwin 
H. Siegel, William Frankel and Albert 
L. Finston. One hundred shares of com- 
mon stock, at no par value, were issued. 
®@ The U. S. Circuit Court of Appeals in 
Philadelphia, on July 9, affirmed a lower 
court decision awarding the OPA $102,- 
725 in judgments against Samuel Villari 
and his two sons.4nd the 70 members of 
the Moore St. Retail Meat Cooperative 
Association. The decision originally was 
handed down by Guy K. Bard, federal 
district judge, on the contention of the 
OPA that Villari had organized the co- 
operative as a means of selling dressed 
meats at over ceiling prices. The co- 
operative was organized in June, 1944. 
® National By-Products, Inc., Des 
Moines, Ia., has announced sale of Colo- 
rado Animal By-Products, Denver, 
Colo., to a new firm, Colorado By- 
Products Co., of Denver. Herman Hor- 
wich is president of the new company. 
@ A 700-unit locker plant will be built 
at Albion, Mich., by Joseph Doering and 
Otto Madarasz, partners in the Albion 
Locker Co. Complete facilities for the 
processing of meat and a retail meat 
market will be installed. 

® Fred Johnston has sold his interest 
in the City Meat Market and the City 
Meat Market Slaughterhouse, Wood- 
land, Calif., to his partners, Robert 
Mulcahy and Dr. Lester High. 

@ Approximately 3,000 persons—mem- 
bers of Local 563, AF of L, Interna- 
tional Butchers’ and Meat Cutters 


New Western Director Is 
Named by Meat Institute 


Appointment of E. W. Stephens of 
San Francisco as director of the western 
office of the Ameri- 
can Meat Institute, 
effective August 1, 
was announced this 
week by Wesley 
Hardenbergh, 
president of the 
Institute. Stephens 
has been general 
manager of the 
South San Fran- 
cisco Union Stock- 
yards at South 
San Francisco and 
the Stockton Union 
Stockyards at 
Stockton, Calif. He 
will have charge of 
activities of the Institute in nine Pacific 
coast and far western states, with head- 
quarters in San Francisco. 

With a broad experience in agricul- 
tural education, livestock production and 
marketing, and stockyards manage- 
ment, Stephens is widely known 
throughout the West. He studied at 
Williams college, Knox college and Utah 
Agricultural college. He has been a resi- 
dent of California for 22 years. 


Formerly president of the Pacific 
Livestock and Meat Institute, Stephens 
has just completed a year as president 
of the San Francisco Rotary club. He 
succeeds E. F. Forbes, who resigned 
recently as the American Meat Insti- 
tute’s western director. 


E. W. STEPHENS 





Union, their wives and friends and 
other employes and executives of Los 
Angeles and Vernon meat packing 
plants—attended the union’s annual pic- 
nic at Streamland park, Pico, Calif., 
July 13. 

® Twenty slaughtering establishments 
were closed in Pennsylvania in June 
and owners of 51 others were warned 











to remedy unsanitary conditions, in a 
campaign started a few months ago to 
crack down on violations of the state 
department of agriculture’s food laws. 
“The public has a right to the best 
foods, produced in clean and sanitary 
surroundings,” Miles Horst, state secre- 
tary of agriculture, said in closing the 
plants. 

@ Anthony Vasterelle, 50, employed at 
the Clayton Packing Co., Brooklyn, 
N. Y., was seriously injured recently 
when a steer he was leading into the 
slaughter room broke loose and attacked 
him. The animal butted him to the 
floor, pinning him against a wall, and 
was trampling him when two fellow 
workers came to his rescue. 

@ The Burnett Packing Co., Sedalia, 
Mo., owned and operated by John F. 
Jud, has awarded a contract to the 
Cramer & Schrader Construction Co., 
Sedalia, for the construction of two 
additional buildings to the present plant, 
at a cost of $60,000. 

@ Max Britt, head of the curing and in- 
spection department of Swift & Com- 
pany, Chicago, retired on pension, July 
1, with a record of more than 48 years 
continuous service. He and his wife 
plan to take life easy on their farm near 
Chesterton, Ind. 

@ Robert L. Clontz, vice president, East 
Georgia Packing Co., Statesboro, Ga., 
was guest speaker at a conference of 
stock raisers and business men held re- 
cently in Augusta, Ga. 

@ Owens Brothers Packing Co., Mer- 
idian, Miss., plans to open a $250,000 
plant near Jackson, Miss., soon, com- 
pany officials have announced. 

@ Joseph Henry, recently discharged 
from the Marine Corps as a first lieu- 
tenant in the air service, has joined the 
Gira-Walsh Co., Chicago provision 
brokers. 

@ Burglars entered the office of the 
Great Western Packing Co., Vernon, 
Calif., recently, broke open the safe and 
took $1,400 in cash and approximately 


$13,000 in checks. They also forced en- 
trance through a window of Meat 
Packers, Inc., and ransacked the office, 
but according to Ben W. Campton, 
president, nothing of value was taken. 
@ Logan Beam has started construction 
of a frozen food and meat locker plant 
containing 500 lockers, at Isleton, Calif. 
@® The AF of L Butchers’ Union has 
served notice on independent Los 
Angeles packinghouses employing its 
members that if they boost prices un- 
reasonably high they will be confronted 
with work slowdowns, Rube Graham, 
secretary of the union’s Local 568, said. 
He added that they would also refuse 
to deliver meat to retailers charging 
“unreasonable” prices. 

@ The Custer County Rendering Co. has 
begun operation of its newly con- 
structed plant near Clinton, Okla., 
Thomas Holt, owner, has announced. 
It is producing inedible greases, meat 
scraps and tankage, serving an area 
within a 50-mile radius of Clinton. 

@ Plans for building a meat and food 
locker plant, equipped with 1,200 lockers 
and costing an estimated $50,000, have 
been announced by Orris McKee and 
Wayne Ross, of Redding, Calif. 


@ Home Food Packers, Inc., Ehrhardt, 
S. C., has completed plans to enlarge 
its plant, according to Samuel Fessler, 
president of the corporation. Other 
officers are David Shapiro, first vice 
president; Louis Brauer, second vice 
president; Lewis Chalibsky, third vice 
president, and Samuel Silversmith, 
secretary-treasurer. 

@ John Wenzel, president, John Wenzel 
Co., Wheeling, W. Va., is in Ohio Valley 
hospital there with a fractured leg 
suffered at his summer cottage at Big 
Wheeling creek, Elm Grove, W. Va., on 
July 13. 

® Warren B. Conrad, 74, pioneer live- 
stock raiser and cattle rancher of the 
Yakima, Wash., district, died suddenly 
of a heart attack at his summer ranch 
camp located near Yakima recently. 











$250,000 PLANT BEING ERECTED IN SOUTHERN CALIFORNIA 


Under construction near Bakersfield, Calif., is the Piute Packing Co. plant which 
will serve Kern county and surrounding area. It will have a slaughtering capac- 
ity of 275 cattle and 750 hogs per day and will be equipped for dry rendering 
and for sausage manufacturing. Other features of the plant, which is expected 
to be in operation by August, include an inedible department, a 16 by 35 ft. 
freezing unit and provisions for its own water supply and sewage disposal. An- 
thony Laggio is president of the company which will employ about 125 persons. 
Eight new homes are being built near the company’s plant to house key workers. 
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AMI Purchasing Director 
Dies After Short IlIIneq 


Harry L. Osman, 77, for 21 years q 
rector of the Department of Purchas. 
ing Practice, American Meat Institute, 
died, July 15, 
Chicago at the 
Englewood _ hosp. 
tal after a short 
illness. He hag 
planned to retire 
next month. Prior 
to coming with the 
Institute, Mr. Qs. 
man was general 
purchasing agent 
for Morris & Co, 
later merged with 
Armour and Com. 
pany. 

Mr. Osman was 
born January 3, 
1869 at Marshall. 
town, Ia. He is survived by his widoy, 
Mrs. Anna Osman, and a son and dai 
ter by a previous marriage—Harold, of 
Reading, Pa., and Mrs. George Hinch- 
liff, of Chicago. He was a member of 
Normal Park Masonic Lodge, No, 79, 
A.F. & A.M. 





H. L. OSMAN 





@ Frederick L. Hoffman, Hamilton 
county common pleas judge, Cincinnati, 
O., has denied an injunction sought bya 
property owner that would have pre 
vented construction of a new meat pack. 
ing plant by John Hilberg & Sons Co, 
in the suburban Golf Manor area. Judge 
Hoffman stated that he is satisfied the 
present Hilberg plant located in the in- 
dustrial section of Cincinnati is nota 
nuisance and that with newer and more 
scientific methods of slaughtering it is 
not reasonable to believe that opera- 
tions of the future plant would bea 
nuisance. 


@ Arthur G. Pearson, who joined the 
American Meat Institute last spring, 
will succeed Harry L. Osman, who died 
on July 15, as director of the Institute's 
Department of Purchasing Practice. 
He will be assisted by Miss Grace 
Mueller, who was Mr. Osman’s secre 
tary for several years. Before becom- 
ing associated with AMI, Pearson was 
purchasing agent of the National 
Broadcasting Co., in Chicago. 

@ Ronald H. Marks, vice president, 
Enterprise, Inc., Dallas, Tex., is the 
father of a son, born June 19, his second 
son in 22 months. 

@ A “Buyers on Strike Committee,” 
recently organized by the Jefferson 
county, Ky., Political Action Committee, 
picketed four Louisville retail meat 
markets to protest rising prices. A 
PAC spokesman said the stores were 
charging 65c for steaks that had cost 
43c under price control. 

@ R. P. Ashworth, director of Ashworth 
Specialties Ltd. of London and Birming- 
ham, food importers, exporters and 
manufacturers, visited in Chicago this 
week to renew old contacts and look over 
the market for British herbs and se 
soning materials. 
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No other bacon former—only The Bacon-Master— 
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esident, §@ handle a larger as well as a smaller size slab of If you are slicing bacon, you positively cannot 
— — bacon than any other machine, and without afford to be without a bacon former—a 
making a major adjustment to the forming BACON-MASTER! 
mittee,” 
efferson 
oO WRITE FOR DESCRIPTIVE LITERATURE GIVING FULL DETAILS! 
ices. A 
es were 
nad cost 
e DOHM & NELKE, Ine. 
Ssnwi 
a ARCHITECTS & ENGINEERS 
“= PACKING HOUSE MACHINERY AND EQUIPMENT 
and sea- 


4748 W. Florissant Ave. (Successors to Lou Menges & Assoc.) St. Louis 15, Mo. 
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Canned Meat Filling 


(Continued from page 26.) 
operationally permissible, staying with- 
in 1/10 of an ounce. 

The problem of handling larger sized 
eans of high quality pork products with 
an automatic filler is a bit more diffi- 
cult. Current models of high speed 
fillers for large cans work on the cut- 
off principle. The meat is fed into the 
hopper and the feed pockets revolve and 
are down in the base of the hopper when 
they come by the cutoff arm; as they 
' pass by the cutoff arm they ride under 
H the feed hopper plate and in traveling 
upward the meat is forced out of the 


feed pocket into the filler sleeve in the 
can. As the product flows into the can, 
the upper part of the sleeve tamps the 
meat. Obviously, the product must be 
relatively free-flowing. 


At the beginning of government pur- 
chasing one packer was able to pack 
his bulk pork sausage with the machine, 
but had to shift back to sausage stuffers. 


Another limitation imposed on ma- 
chine filling is that the product must be 
relatively warm. One firm has found 
that while it can handle product that is 
about 45 degs. F., temperatures below 
this impede operations. 


At present the packer who is handling 





































Here they are: 

(1) Years of experience in working 
with the meat packing industry. (2) 
. A complete high-quality line of bags, 
covers and other textile products. 









. BETTER SERWCE ON SUPPLIES 











| 
(3) The strategic location of Bemis 
plants and sales offices throughout 
the country assures prompt service. 
(4) Ordering from one source — 
Bemis — conserves time and effort. 


Bemis Products Serving 
The Meat Packing Industry 
Lard press cloths - parchment lined 
pork sausage bags + ready to serve 
meat bags « cheesecloth + beef neck 
wipes + bleaching cloths + scale 
covers + inside truck covers «+ de- 
livery truck covers + cotton and bur- 
lap ham and bacon bags »* cotton 
tierce liners + roll or numbered 


high quality pork products and planning” 
to package them in 24-oz. or similar 
cans must figure on getting the ultimate 
in efficiency through a planned layout, 


cut to the minimum. The chill room 


| filling his cans mechanically. Machines 





duck for press or filter cloths. 
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One of the best examples of 24-oz, 


pork canning layout is in the plant of 
the P. Brennan Co. in Chicago. In this 


plant the whole flow of materials is 


is located on the floor above the canning 
room so the ground meat is chuted 
directly into the two 1,500 lb. vacuum 
mixers on the stuffing floor. The 
vacuum mixers are set slightly to the 
rear of six sausage stuffers of 500 Ibs, 
capacity each. The vacuum mixers are 
operated by one man, who empties their 
contents into sausage trucks. These 
are pushed to the stuffers and unloaded 
by a crew of four, two men being re. 
sponsible for keeping three stuffers ful], 
Four men operate the stuffers, which 
are equipped with Rockwell adapters, 

The empty can line comes directly 
to the stuffers and the operators pick 
up and fill the cans and slide them ona 
table to three check scalers. Every can 
is checked for weight. The scalers place 
the cans on a belt conveyor that carries 
them by a tamper who, with both hands, 
presses down the product in each can, 
The cans then go to the crimping ma- 
chines and from there to the vacuuming 
machine, both operated by one man who 
also fills the lids in the crimper. The 
sealed cans go through automatic switch 
which divides the flow into two lines, 
leading to two retort basket stations 
served by three workers. The rate of 


production with this setup is 7,200 
cans per hour. 
The meat packer who intends to 


handle free flowing products, or those 
which are packed while warm, will do 
well to investigate the possibility of | 


now on the market can handle up to 100 
24-0z. cans per minute for such items 
as cooked brains, chili con carne, ete. 






























FOR EASY-FLOW ITEMS 


Pocket filler used for some meat products 
(Photo by Food Machinery Corp.) 
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Meat Consumption in 
Canada Off Sharply 


MONTREAL—Based on information 
obtained in livestock surveys and from 
reports of marketings and slaughterings 
of livestock, preliminary estimates in- 
dicate that the civilian consumption per 
capita of all meats in Canada declined 
sharply last year. Total civilian con- 
sumption is estimated at 136.5 Ibs. per 
capita for 1945 as compared with 149.8 
lbs. in the previous year. Nearly all of 
the reduction is attributable to the de- 
cline in pork consumption, which, for 
1945, was 10 lbs. lower than the previous 
year’s consumption of 61.4 lbs. per cap- 
ita. But while the 1945 per capita con- 
sumption is down sharply, from pre- 
vious years, it was still considerably 
above the prewar average, being over 
18 lbs. greater than the 1935-39 average 
per capita. The decline in consumption 
is also partly a result of the meat ra- 
tioning in December, 1945. Lard con- 
sumption last year, estimated at 5.9 
lbs. per capita (civilian) was 2.4 lbs. 
lower than the estimate for the previous 
years. However, the 1945 consumption 
was 2 lbs. higher than the prewar 
average of 3.9 lbs. per capita. 


NEW COLD STORAGE PLANT 


Southern United Co., with headquar- 
ters in Jackson, Miss., and branches in 
92 cities in Mississippi, Louisiana and 
Tennessee, has completed arrange- 
ments for establishing a cold storage 
plant in Atlanta, Ga. About six months 
will be required for completion and 
storage is expected to begin before the 
first of the year. The plant will be the 
second largest in the Southeast. It will 
have a cold storage capacity in excess 
of 1,000,000 cu. ft., one-half of which 
will be devoted to storage of foods in 
freezer temperatures, and the remain- 
ing one-half to storing foodstuffs in 
cooler temperatures. 


The building will be reinforced con- 
crete, steel and brick. Railroad unload- 
ing arrangements will consist of a dou- 
ble track unloading dock, with a ca- 
pacity of 14 cars, and separate facili- 
ties for truck loading and unloading 
will be provided at a dock 300 ft. long, 
having a capacity for 30 trucks. The 
expansion is in keeping with the firm’s 
plan to promote greater production and 
storage of foods in the South for use 
there, as well as providing Southern 
storage for foods shipped into the area. 


USDA FOOD DELIVERIES 


Deliveries of food and agricultural 
products by the U. S. Department of 
Agriculture for foreign shipment, in- 
cluding UNRRA, and for domestic out- 
lets totaled approximately 2,009,878,000 
lbs. during the month of May. This 
amount was virtually equal to April de- 
liveries of 2,067,372,000 Ibs. 


-— 





The over-all breakdown on the May 
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total indicates that deliveries for for- 
eign shipments other than UNRRA 
amounted to 520,882,000 lbs. or 26 per 
cent of the monthly total, while de- 
liveries to UNRRA reached 703,685,000 
Ibs., or 35 per cent. Deliveries into 
domestic outlets accounted for 785,311,- 
000 lbs., which represents 39 per cent 
of the total. 

On a commodity basis, the deliveries 
to UNRRA included: Fats and oils (in- 
cluding lard), 48,000,000 lbs., or 7 per 
cent, and livestock and meat (excluding 
lard), 37,838,000 lbs., which is equal to 
5 per cent. 


Read The National Provisioner Daily 
Market Service for accurate daily prices 
and meat industry news. 


Price Control Records 
Must be Kept One Year 


Manufacturers, wholesalers, retail- 
ers, and all other persons who were re- 
quired to keep records under price con- 
trol regulations must preserve those 
records until July 1, 1947. Supple- 
mentary Order 167, effective June 30, 
requires that all records, books, ac- 
counts, invoices, sales lists, sales slips, 
orders, vouchers, contracts, receipts, 
bills of lading, correspondence memo- 
randa, or other papers, required to be 
kept under price control, will be pre- 
served in keeping with the continuation 
of OPA’s enforcement duties. 


The Emergency Court of Appeals re- 
cently decided that it would continue to 
deal with some types of OPA cases in 
spite of the lapse of price control. 
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MAX SALZMAN, INC. 


SEASONINGS °« 


SPICES 


4916 SOUTH HALSTED STREET 


CURING COMPOUNDS »« 


SAUSAGE CASINGS 


CHICAGO, ILLINOIS 








1M TESTS INDICATE FIVE-YEAR 
INSPECTION INTERVAL FOR 
PRE-LUBRICATED BEARINGS 


Since 1939 thousands of motors with 
pre-lubricated bearings have been in- 
stalled and have operated continually, 


sealed bearings had been greased. 

Nor did the lubricant need to be re- 
newed even then. The motors were put 
back into operation about three years 
ago with the original lubricant and 
what its ultimate life will be cannot be 
determined until subsequent examina- 


le 24 hours a day, at higher humidity and tions provide additional data. The in- 
room temperature than is usually en- spection periods were first set at three 
4 countered in industrial applications, ac- years, have now been lengthened to five 


and there is good reason to believe that 
the inspection interval may be made 
even longer than the present five years. 

The chief advantages of the pre-lu- 
bricated bearing, which is sealed in the 
factory in a cartridge along with the 
proper amount of the correct type of 
lubricant, are: 1) the tightly sealed en- 


cording to a recent report by the West- 
inghouse Electric Corporation. Inspec- 
tion of motors chosen at random among 
approximately 600 installed in six dif- 
ferent manufacturing establishments, 
ys in which all of the motors had operated 
. at least four years, 24 hours a day, dis- 
closed that none of the motors with pre- 


Thy 
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Meatpackers, here is the flour especially processed 
for you! Here is a flour which is not ‘just another 
binder’ but the result of years of patient testing in 
Staley‘s laboratories. Here is a flour with a 50% 
protein content which adds wholesome nourishment 
to your sausages—a firm, well-filled appearance. 
For superior products try Staley’s SOYFLOUR, simple 
and easy to use. 


Staley’s SOYFLOUR and Staley’s SOY GRITS are 
especially processed for meatpackers. 









| 
| 





Write for Your Copy of Staley’s Soy Flour, Meat Processing Guide 


A. E. STALEY 
MANUFACTURING CO. 


DECATUR 
ILLINOIS 









ESPECIALLY PROCESSED 
FOR MEAT PACKERS 
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closure reduces oxidation of the g 
promoting longer grease life; 2) . 
is kept in and dirt is kept out; jj 
proper kind and amount of lubri 
promotes longer bearing life; 4) whe, 
motors are disassembled the 

are enclosed in a cartridge which pry 
tects them from dirt. There is also, of 
course, a sharp reduction in mainte 
nance costs. 

Wherever bearings turn, some need 
for maintenance is recognized. After 
motors with presealed bearings haye 
been in operation for five years, it js 
recommended that a spot check he 
made. If the lubricant is discolored ang 
has an offensive odor, it should be re 
placed. If not, the shield of the pm 
sealed bearing may be replaced and the 
bearing put back in service. 

When it is necessary to relubricate 
the bearing, the operation should he 
performed as follows: 1) Remove the 
bracket from the end of the frame; 9) 
Withdraw rotor from stator; 3) Place 
rotor on end and insert screw driver 
under tapered end of split spring ring 
and snap it out of retaining slot; 4) 
The bearing seal is now exposed. Place 
end of screw driver or knife under the 
projection provided on the seal and 
raise it sufficiently so that it may be 
grasped by thumb and index finger and 
removed; 5) Pour suitable solvent into 
the bearing and leave it in bearing for 
a few minutes to dissolve grease. Car- 
bon tetrachloride is usually used for 
the removal of grease; 6) Be sure to 
blow out all grease and solvent with air. 
Be sure all old grease is removed; 7) 
Add a few drops of good grade of clean 
engine oil and spin bearing. This will 
prevent corrosion of bearing surfaces. 

Add the amount of Westinghouse ball 
bearing grease shown in the table be 
low. Do not over lubricate: 


Shaft Extension Volume of Grease 
to be 


Diameter, inches added 

% to1\% 1 cu. in. 
Above 1% to 1% 1% en. in. 
Above 1% to 2% 2% cu. in. 
Above 2% to 3 4 cu. in. 
Above3 to4 7 cu. in. 
Above4 to5 10 cu. in. 


1 oz.—1% cu. in. 


Replace seal and snap retainer ring 
in place and reassemble motor. 


FLASHES ON SUPPLIERS 


TOWNSEND ENGINEERING C0:: 
The Townsend Engineering Co., manu- 
facturer of the Townsend fleshing and 
skinning machine, is substantially in- 
creasing the production capacity of its 
plant at Des Moines, Ia. 

JOSEPH T. RYERSON & SON, 
INC.: B. & W. Electric resistance 
welded boiler tubes will be distributed 
by Joseph T. Ryerson & Son, Ine, 
Chicago, steel distributor with wate 
houses in 11 cities, it was announced 
last week by Ryerson officials. 

PRATER PULVERIZER CO.: The 
new address of this firm, which mani 
factures grinders and crushers, is 1501 
S. 55th ct., Cicero, Ill. With its & 
larged facilities it will now be better 





able to serve the packing industry. 
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Builders of Modern 
WELL WATER SYSTEMS 


Layne Well Water Systems are absolutely 
modern in every detail— modern in the 
latest and most efficient engineering prin- 
ciples—modern in practical and economical 
design—and modern in rugged, long lasting 
construction. Furthermore, Layne Wells are 
drilled and completed by exclusive Layne 
developed methods which enable them to 
produce greater quantities of water per inch 
of casing diameter. 


Each Layne Water System is installed, 
tested and turned over to the owner ready 
to operate. The buyer, therefore looks only 
to Layne for fulfillment of the contract. 


Layne Well Water Systems have been the 
choice of cities, factories, refineries, rail- 
roads, irrigation projects, mines, etc., for 
nearly seventy years. Thousands are in use 
throughout the United States and in almost 
every foreign country on the globe. 


For further facts, details, catalogs, bulle- 
tins, etc., address Layne & Bowler, Inc., Gen- 
eral Offices, Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine pumps are available in 
sizes to produce from 40 to 16,000 gallons of 
water per minute. High efficiency saves hundreds 
of dollars on power cost per year. 


AFFILIATED COMPANIES: Layne-Arkansas Co., 

art, Ark. 20., Norfolk, 

his, Tenn. * 
d. * 





+» Lake Charles, La. * Louisiana 
* yne-New York 
il- 


* 

yne- 
Western Co., Kansas City, Mo. * Layne-Western 
Co. of Minnesota, Minneapolis, Minn. * Interna- 
tional Water ey Ltd., London, Ontario, 
Cc * yne-Hispano Americana, S. A., 
Mexico, D. F. 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 











AMI PROVISION REPORT | 





The American Meat Institute’s provi- 
sion report for mid-month showed 
rather marked declines in storage hold- 
ings of meats during the first two weeks 
of the month. The drop in S.P. and D.C. 
cured items put the July 13 total under 
that of a year ago, but at the same time 
holdings of S.P. and D.C. frozen items 
were sharply above a year ago. 





Stocks of fresh frozen pork items 
were smaller than a year ago in most 
instances, but the total of all pork meats 
in storage was slightly above a year 
ago. Lard holdings were increased dur- 
ing the two weeks, but were smaller 
than a year earlier. 


Provision stocks as of July 13, 1946, 
as reported by a number of representa- 


| tive companies to the American Meat 


Institute, are shown in the following 
table. Because the firms reporting their 


stocks to the Institute are not always | 


the same from period to period (al- 
though comparisons are always made 
between identical groups) the table be- 
low shows July 13 stocks as percent- 
ages of the holdings two weeks earlier 
and on the same date a year earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


July 13 stocks as 
Percentages of 
Inventories on 


June 29, July 14, 
D. 8. PRODUCT 1946 1945 
Bellies (Cured) ............+. 106 35 
Fat Backs (Cured)............ 86 106 
Other D. 8S. Meats 
re 65 92 
Prozen-for-Cure ..........ss+: 170 294 
TOTAL D. 8. CURED ITEMS... 89 60 
TOT. FROZ. FOR D. 8S. CURE. .112 181 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
DEEL sccdeescccccecesces 98 53 
CEE enasabeccccecsesene 92 39 
Be GD, DB BeBe cccvctcveas 93 40 
Hams, Frozen-for-Cure, 
ET ssncecctccccecsaces 105 169 
DT shhenedabconcssssdes 82 358 
All frozen-for-cure hams.... 82 347 
Pienics 
Sweet pickle cured.......... 82 130 
Frozen-for-cure ............. 91 869 
Bellies, 8. P. and D. C. 
Sweet pickle cured.......... 90 131 
Frozen-for-cure ............. 82 ® 
Wiltshire sides, cured....... 9 ° 
Other Items 
Sweet pickle cured.......... 78 66 


Frozen-for-cure ............. ‘: 
TOTAL 8. P. & D. C. CURED... 89 79 
TOTAL 8S. P. & D. C. FROZEN.. 83 
BARRELED PORK 


FRESH FROZEN 
Loins, shoulders, butts and 





SEED - Cheedeceseccvacecs 71 

All other soo 152 
WEEE S8eteicdveteocces coe OO 2 
TOTAL OF ALL PORK MEATS. 85 101 
RENDERED PORK FAT........ 106 96 
ME sibestiniveresesccncseede 125 79 





Note: A considerable quantity of cured, frozen, 
canned pork and lard is held for USDA. 


*Because July 14, 1945 stocks were negligible, 
no comparison is shown. 


LABELS ON STOCKINETTES 


In Meat Inspection Division Memo- 
randum 97, A. R. Miller, Chief of the 
MID, has announced that stockinettes 
used as “operative devices,” such as 
those applied to cured meats prepared 
for smoking, need not bear labels within 
the meaning of section 267.1, whether 
or not such stockinettes are removed 
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following completion of the operations | 


for which they were applied. 














Hotter Cookers 
Mean 
Increased Production 
In Rendering Plants 


The Stout NO-VENT Boiler Re- 
turn System insures hotter cook- 
ers, because if returns conden- 
sate, all of it, direct to boiler as 
fast as formed and without traps. 

Returns it at 300° F. or more, 
instead of 200° F. or less. 

Cooker Jackets and return lines 
always free from water. No con- 
densate backing up waiting for 
traps to dump. 

No steam wasted out of vents. 

Dry steam everywhere all the 
time. 

High temperature returns to 
boiler and no flash steam losses 
through vents mean worth while 
fuel savings—usually 25% or 
more. 











This simple NO-VENT Outfit is 
entirely self contained. It comes 
all aligned, mounted on a metal 
base and ready to bolt down toa 
level foundation and started in 
operation. 

Write for descriptive bulletin 
and testimonials from our many 
satisfied customers. 


HEAT RECLAIMER 
CORPORATION 


6 No. Michigan Ave. 
Chicago 2, Ill. 
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EAST TENNESSEE'S FIFTIETH ANNIVERSARY 


(Continued from page 20.) 


rebuilt and enlarged according to the 
master plan, with the knowledge that 
each added step in the building program 
would be integrated perfectly with 
work that had been done before and 
work that would be done later. It is a 
tribute to the farsightedness of the 
company officials and the architect that 
the original plans have been followed 
almost to the letter as later steps have 
been taken. 

The major part of the production of 
the East Tennessee Packing Company 
js marketed under the brand name 
“Selecto,” which was adopted at the 
conclusion of a citywide contest for a 
new trade name. The concern, in addi- 
tion, uses the brand names “LeConte” 





PACKAGED PRODUCTS 


Some of meats pictured here carry 
fiftieth anniversary design developed 
the celebration this year. 


the 


for 


and “Smoky Mountain.” The company 
trade mark is an outline map of 
Tennessee superimposed on a circle in- 
cluding the company name. 

The fiftieth anniversary of the com- 
pany is being featured in all of its 1946 
advertising. Special casings featuring 
the anniversary are, used, and wraps 
and shipping containers emphasizing 
the event have also been designed for 
other products. The current calendar 
of the concern, which has been given 
wide distribution, also features the 
anniversary. 


Company officials have devoted major 
attention to employe relations, a pro- 


gram that has produced tangible bene- 
fits in production and reduced turnover. 
One employe who retired in 1945 had 
been with the company continuously 
since its incorporation, and two of his 
sons are now d mental foremen. It 
has been the policy of the company to 
train and develop men for key positions. 
A special bonus plan was inaugurated 
in 1921. The bonus is based on a per- 
centage of annual profits after taxes 
and is distributed to all employes of 
one or more year’s service in propor- 
tion to annual salaries. The bonus is 
payable around the end of the year and 
has been paid continuously each year 
since its inception. 


A plant cafeteria provides meals at 





cost for the concern’s 300 employes; | 
more than 700 low-cost meals are 
served each week. 


In addition to president David G. 
Madden and vice presidents Herbert J. 
Madden and D. C. Webb, executives of 
the East Tennessee Packing Co. in- 
clude H. H. Slatery, secretary-treasurer 
of the concern sinée 1905; A. C. Bruner, 
assistant secretary-treasurer since 1924, 
and sales manager G. R. Garner, who 
has been connected with the company 
since 1915. Mrs. Helen D. Anderson is 
in charge of purchasing and is one of 
four women who occupy such a position 


_in the meat industry. J. C. Buhrmaster 


is superintendent; A. L. Campbell, 
credit manager; John T. O’Conner, per- 
sonnel manager; F. K. Milligan, traffic 
manager, and Wayland Jones is in 
charge of sausage production at the 
Knoxville firm. 





LESS ARGENTINE TALLOW 
EXPORTED DURING APRIL 


Argentine tallow exports of 10,500,- 
000 lbs. during April, which went prin- 
cipally to Mexico, the United Kingdom, 
Switzerland, and France, were the 
smallest since January of this year. 
Shipments during the first four months 
of 1946 totaled 38,700,000 lbs., com- 
pared with 66,900,000 lbs. for the same 
period last year. 


It is doubtful if tallow exports in 
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1946 will reach the 1945 level of 126,- 
000,000 Ibs., owing to marketings of un- 
finished cattle, packing plant strikes in 
March and April, and the tallow-export 
policy of the Argentine government. 
Before an export permit is granted, the 
applicant must certify that not less than 
70 per cent of the total manufactured 
has been made available to domestic 
soap makers. Normally, Argentina 
ranks first as a world tallow exporter, 
and second as producer, surpassed only 
by the United States. 





The lerfect’ 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


becaute 


Soy is no filler—it adds 
high food value as well as 
valuable blending prop- 
erties to improve flavor 
— texture and keeping 
quality. 


50% 
PROTEIN 





Plumpness—the “spring” 
of freshness is where Soy 
as a binder comes into 
its own. Special X im- 


HOLDS 
proves the 


st meats — Wz “ul 
gives a lift to others. SPRINGS 






Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“‘perfect”’ binder, will do 
for you. 


Special X SOY FLOUR 
Meatone 6RI13 


Write for FREE Samples 


























TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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| “The Man Who Knows” 
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Spam Leads Canned Meat 
Sales in New York City 


In a recent survey on canned meat 
buying in New York city made by the 
New York Times, Spam, manufactured 
by Geo. A. Hormel & Co., Austin, Minn., 
was the leading brand, accounting for 
more than 30 per cent of all sales. Hy- 
grade Party Loaf pork luncheon meat 
had a retail food store distribution sec- 
ond to that of Spam and ranked fifth 
in sales volume. Treet, product of 
Armour and Company, third in distribu- 


| tion, was the second largest selling 


item, while Broadcast Redi-Meat ranked 
fourth in distribution and third in sales. 
Fifth place in distribution, Prem, is the 
fourth best selling brand. 

Pork luncheon meats are bought far 
more frequently by families in the 
upper half of the income range. Some 
153 cans are bought weekly by every 
1,000 families in the “upper half” in- 
come bracket, while only 100 cans are 
bought by the same number of lower 
income families. Marked uniformity in 
the popularity of brands in both income 
groups was noted in the survey, which 
covered retail outlets in all five bor- 
oughs and represented a cross section 
of 6.3 per cent of the city’s total out- 
lets. All tabulations, were on meat 
packed in 12-0z. cans. The study was 
made during March and April and is one 
of an extensive and varied groups of 
surveys, published under the title, 
“Blueprint for Sales.” 








Book Review 








FREEZING FOODS AT HOME. 
Published by Van Wold Stevens Co, 
Minneapolis, Minn., 1946. Written 
Shirley Rolfs. 85 pages, illustrated, 
Price, $2.00 per copy. 

Although this book was compiled to 
guide home freezer users in preparing 
foods for the locker, the general ip. 
structions on freezing meat can be help. 
ful to packers desiring to enter the 
frozen meats field. The book also con- 
tains directions on freezing fruits, vege. 
tables and fish. 

The book lists several advantages of 
freezing meat. It tenderizes it slightly 
and is considered the best method of 
preserving beef, pork, veal and lamb as 
well as liver, heart, tongue and sweet- 
breads. 

The author, who holds a B.S. in home 
economics from Iowa State college, 
recommends employing professional 
help for slaughtering and butchering 
meat, in order to secure the greatest 
number of desirable cuts of uniform 
size. Brief directions on butchering, 
chilling the carcass and aging meat are 
given and an outline of cutting of beef, 
veal, pork and lamb carcasses, illus. 
trated by colored charts, is included, 
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NEVERFAIL 


aout 
taste-tempting 
HAM 
FLAVOR 


Sre-FScasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 





“The Man You Know” 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness. . 
moist but never soggy. Write today for com- 
plete information. 


. and a texture that’s 





H. J. MAYER & SONS CO., INC. 


6819 S 


J Mayer & Sons Co Li 





Ashland Ave 


Chicago 36, Ill 
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STOCKINETTE BAGS 
CATTLE WIPE 
CHEESECLOTH 
*FRIDGI-NETTE FOR 





Protect Your Quality Meats with 
“EAGLE BEEF’ Textile Covers! ees 


aan eeeeeeeee SECUR-EDGE SHROUDS 
he Oy on, oe, > a in DPD Re eeeeeen BEEF CLOTH IN ROLLS 
. ir: YY POLISHING CLOTHS 
BOLOGNA TUBING 
FRANKFURTER BAGS 
COTTON BAGS ate onde Oe 
BURLAP BAGS 

BARREL COVERS 
TRUCK COVERS 
SHROUD PINS 
SKEWERS 
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Your quality meats deserve the bes? protection you can give 






them. And that protection is ‘Eagle Beef.” Eagle Covers 


protect your products against dirt and damage, are com- 
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“i : 


pletely sanitary and actually enhance the app of 










your hams, butts, carcasses, etc. Carefully selected materials 






ae: Hs te Hy 8 and modern manufacture are responsible for the ever- 





increasing demand for Eagle Covers. Whatever your require- 



















"New and Improved 


TIERCE LINERS Stockinette for 
Frozen Foods. 


HAM TUBING Manutlactured by 


; ie ee Cute, Eagle Beet Cloth 
<*« 3% > I Monvfoctured by «4 TS , Co. 


Pee wa ee © 


Wy \cja: BEEF CLOTH Co. 


315 CHRISTOPHER AVE. BROOKLYN 12, N.Y. 
Makers of Textile for Meats Since 1929 





ments, “EAGLE BEEF’ can supply you. Let us hear from you. 




















COMPLETE SYSTEMS fAPRcaTep 


MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 














For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. | 
Melrose 5-1686 . New York 51, N.Y. 
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BAD NEWS FOR PIGS, 
GOOD NEWS FOR You P 


LARD 15 PACKED (N 
METAL CANS AGAIN 













EEKIN Lithographed or plain cans for every } 
type of meat product from lard to beef stew me 

. . are now available in all popular sizes. 7 
ing 

he 

LARGE AND SMALL du 
LITHOGRAPHED OR rs 
PLAIN METAL CANS | 
FOR PACKING LARD OR of 
OTHER SPECIALTY MEAT ~! 
FOOD PRODUCTS os 
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“Baby Boss” 
Hog Dehairer 


FOR MEAT HANDLING AND RENDERING how neat Herman looks in | 


LOOK TO CINCINNATI 


Since 1886, for three generations, we have built equipment for ADLER STOCKI Re ETTES 


the meat industry exclusively. There’s a special tool in our star- ( 


studded line designed to solve your problem. Investigate and 
compare. “BUY BOSS" FOR BEST OF SATISFACTORY SERVICE. TA, "4 { 


222 WEST ADAMS STREET, CHICAGO, ILL. 





















COMPANY SELLING AGENT FOR STOCKINETTES MADE BY ; 
Sunce 1686 A i 
SSCS anos Fee iin ical on a THE ADLER COMPANY 
CINCINNATI, OHIO i 
WORLD’S LARGEST KNITTERS OF STOCKINETTES a 
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June Meat Storage 
in Sharp Decline; 
Lard at New Low 


ET withdrawals of meat and meat 

products from storage during the 
month of June totaled about 100,000,000 
Ibs. with lard stocks setting a new all- 
time low for the period and pork hold- 
ings at a new low for the date. The 
heavy outward movement of meats was 
due to the extremely small marketings 
of all classes of meat animals in the 
face of broad demand. 

While this is ordinarily not the time 
of year for increasing stocks of meat 
it is believed that some accumulation 
may be possible soon because of the 
heavy marketings since the death of 
the OPA. Cattle and hog slaughter has 
moved up sharply during recent weeks 
and while in-storage of meats is re- 
latively small, the outward movement 
is reported to be very light. 


Pork in storage at 325,016,000 lbs. 


set a new all-time low for July 1 and 
compared with 382,742,000 lbs. a month 
earlier and a five-year average of 575,- 
245,000 lbs. Frozen pork holdings at 
174,366,000 lbs. made up more than half 
the total inventories. Of the all pork 
total 48,140,000 lbs. was being held for 
the account of the U. S. government. 
The new low in lard stocks was 35,404,- 
000 lbs., compared with 45,500,000 Ibs. a 
month earlier. Included in the July 1 
total was 9,764,000 lbs. held for govern- 
ment account. 

The decline in beef stocks during the 
month totaled over 32,000,000 Ibs. so 
that the July 1 total at 70,173,000 lbs. 
was less than half the five-year aver- 
age figure and sharply under the-all- 
time high of a year ago when stocks 
totaled 266,943,000 lbs. Veal, lamb and 
mutton and miscellaneous meat and 
meat product items in storage were 
also reduced during June. 

The government report also revealed 
that occupancy in both coolers and 
freezers increased-by less than the five- 
year average rate between June 1 and 
July 1. 














U. S. COLD STORAGE STOCKS ON JULY 1 
July 1, June 1, July 1, July 1, 5 yr. 
1946 1946 1945 av. 1941-45 
BEEF Thousands of pounds 
POONER ccc ccscccsccccsvccssevcccccscecces 68,103 98,775 261,901 130,210 
In cure, cured and smoked...........++++ 2,070 4,018 5,042 11,182 
Beted Beek cocccdccsccccccccccccecccces 70,173 102,793 266,943 141,392 
PORK 
WUENOM ec ccccccccesccscssccccccccsesceses 174,366 193,890 123,274 246,731 
Dry salt in cure and cured.............+++ 43,596 49,012 71,010 122,839 
All other, in cure, cured and smoked...... 107,054 139,840 138,735 205,675 
Dotel Pee cccccccccccccsccccccccsccses 325,016 382,742 333,019 575,245 
OTHER MEATS AND MEAT PRODUCTS 
Ram amd mittee cc cccccccccccsecsescoce 9,745 10,863 18,121 9,899 
FONE cccccccescesceseccesnecsesssocscocsce 3,344 3,112 8,211 ° 
All edible offal, frozen and cured......... 31,175 38,041 26,587 77,965 
Canned meats and meat products......... 17,699 19,754 16,940 
Sausage room products...........+sesee05 12,854 15,965 30,799 eee 
BM sceccccccesesccectecescoessoososcecse 32,995 43,264 62,305 anh 
Rendered pork fat.........0.0seeeeeeeeees 2,409 2,275 3,594 238,359 
Included in above figures are the following government-held stocks in cold storage, outside of 
processors’ hands, as at July 1, 1946: beef, 13,173,000 lIbs.; pork, 48,140,000 Ibs.; lamb and mut- 
ton, 1,050,000 Ibs.; veals, 311,000 Ibs.; lard and rendered pork fat, 9,764,000 Ibs. 














Break in Livestock 
Brings Meat Gain 
to an Abrupt Halt 


HE sharp reaction in the live mar- 

ket at midweek, after somewhat 
runaway sessions earlier, uncovered 
considerable selling interest in meats 
and gave the product markets a little 
more stability although an easier tone. 
The decline in live values and contin- 
ued heavy runs (in some spots in ex- 
cess of packers’ and shippers’ needs), 
combined with a feeling that Congress 
may do a flipflop on meat and livestock 
decontrol, created considerable uneasi- 
ness and sellers were far more eager to 
get rid of some of their high-priced 
meats than other firms were to buy 
them. 


Price ranges were tighter than they 
have been previously, although during 
the early part of the week there seemed 
still to be simultaneous trading at lev- 
els a considerable distance apart. Many 
carlot product prices, as finally quoted 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, and wholesale prices 
noted in the trade, showed sharp per- 
centage increases over old ceiling lev- 
els and were, in some cases, above the 
black market quotations of a few weeks 
ago. 

Some observers contended that there 
was beginning to be real evidence of 
consumer resistance to higher meat 
prices and argued that the time had 
come to stop, look and listen. 


By Friday the downward trend in 
pork had become very pronounced with 
prices being pushed back all along the 
line; beef items were also being dis- 
counted very sharply. 


HAMS—Midweek: The lighter green 
skinned hams were around 40@4i1c with 
some carlot trading in this neighbor- 
hood and the S.P. cuts appeared to be 
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DESIGNERS - 


PREFERRED 
> PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave, 4 











moving at a shade higher. The heavier 
green skinned hams were quoted at 
38@39c with some sales around the 
market. 

Later: On Friday there was consider- 
able selling pressure on green skinned 
hams and the light end of the list was 
quoted at 37c (except for the 10/12 at 
39c) and the mediums and heavies were 
at 36c. Fresh and frozen boiling hams 
were quoted at 36c and the pickled at 
the same price. The market on regular 
hams was nominal at around 38c for the 
8/10 and 37c for heavier weights. 

PICNICS—Midweek: Some _ frozen 
green picnics sold early around the 33c 
level and at midweek a_ 100,000-lb. 
round lot of 4 lb. and up green picnics 
moved at 33c, c.a.f., Chicago, immediate 
shipment. Distributive trade in S. P. 
picnics was reported at 35c, Chicago. 

Later: Fresh or frozen picnics which 
have been rather rangy ended the week 
at 32c for the 4/8 and 30c for the 
heavier weights. 

BELLIES—Midweek: The market ap- 
peared to be rangy early with sellers 
and buyers apart in their ideas. The 
medium and heavy weights were of- 
fered but were strongly priced. A car 
of 14/16 green bellies sold at 31lc, Chi- 
cago basis, at midweek and there were 
other sales on private terms. 


Later: Friday’s market for green 
seedless bellies was a shade lower, with 
the 8/12 at 32c, 12/16 at 3lc, 16/20 
at 29c and the 20/22 at 28c. 


D. S. MEATS.—Midweek: Product is 
scarce and much in demand because in- 
ventories have been stripped in past 
months to fill government require- 
ments. The strong demand, coupled 
with the need for readjustment because 
D. S. meats were priced too low under 
ceilings, has resulted in sharp percent- 
age increases in prices. Shipping age 
D. S. clear bellies were offered at mid- 
week at 32c with some square cut bel- 
lies a cent higher. Car 12 lb. and down 
D. S. backs sold at 22%c, loose, f.o.b. 
outside point, and another car at 22c, 
Chicago basis. Five cars of green rough 
jowls sold at 21c, Chicago basis. 

Later: Clear bellies lost ground in 
late trading with Friday’s list at 30c, 
or 2c down from a day earlier. Fat 
backs looked fairly steady, with the 








USDA MEAT PURCHASES DURING MAY 


Meat and meat food products purchases by the Department of Agriculture” 
during May for use by the Red Cross, territorial emergency and other pur-) 
poses totaled almost $56,000,000 bringing the total for the first five months of 
this year to $197,473,000. Largest purchases during May were of canned pork 
meats, frozen pork, lard and frozen beef and veal. 













May, 1946, Jan. 1, thru May, Jan. 1, thra @ 
Ibs. May 31, 146 1946 May 31, 194@) 
Commodity —————-Quantity F.0.B. Cost————_J 
Livestock and Meat 
Beef & weal, frome... .ccccccces 16,035,045 126,330,159 $ 3,704,920 $ 27,957,654 
Horse meat, cured, tierces........ 1,500,000 2,867,000 195,000 “372 2,718 
Hog casings, bundies............. ees 4,682 . 7,19 
Lamb & mutton, frozen........... 1,566,068 7,921,198 224,188 1,222, 
Lard & rendered pork fat........ 65,932,986 236,300,070 10,364,174 36,418,967 © 
Meats, cann 
MEE wa cdceencccceseessvecescee. Se 104,610,214 6,843,388 36,893,892 
Horse meat & gravy........... 9,600,000 11,534,310 1,603,200 1,920,028 = 
Meat food prod. & rations...... 5,072,001 20,148,845 1,652,338 8,098,655 — 
POM cecswcedeccceccecvescccess 44,256,398 129,906,022 17,408,932 50, oa 46 
Vienna sausage & potted meat. 690,000 ae 1,500 
i, GOON woccecsesectcncececes & 36,864, 119 84,019,690 8,143,013 18, 7 293 
Dh, Sn cp.ccaseuwennenéeeces 15,360 TT 162 
Pork, sweet pickled & salted..... 39,271,000 105,485,532 5,785,135 15, 519, 249 
WE, GED wececnrccoswenceces 149,000 149,000 21,097 1,097 
$ 55,945,385 $197,473,028 





heavy end of the green marked up a 
little on a bid of 22c. Clear plates and 
jowl butts were down lic from earlier 
levels with the plate at 19c and the 
jowls at 20c. 


FRESH PORK—Midweek: The mar- 
ket was strong early reflecting advances 
in live values and continued bids from 
the East; fresh cut loins were selling 
at 45@46c to the local trade with the 
extreme heavy end at 38@39c. Bone- 
less loins were priced at 55@56c and 
3/8 butts at 40@41c and heavier at 39@ 
40c. At midweek several cars of 8/16 
fresh and frozen loins moved at 44c, 
Midwest point, and bone-in shoulders 
sold at 36c, Chicago basis, and later at 
34%ec, f.o.b. outside point. Frozen 
boxed neckbones moved at 10%%c, Chi- 
cago basis, and backbones at 6c, Chi- 
cago. Boston butts, 4 lb. and up, moved 
at 40%c, Chicago. Three cars of 
dressed hogs sold at the 30c level. 

Later: Although weakening, fresh 
pork cuts did not show so great a reac- 
tion as some other meats on Friday. 
Regular loins, over 12, were quoted at 
42 to 44c and the extreme heavies at 35 
to 36c; boneless loins, 50 to 53c; 3/8 Bos- 
ton butts, 39 to 40c, and over 8 at 38c. 

SAUSAGE MATERIALS—Midweek: 
After a strong start pork trimmings 
were a little easier around midweek 
with more liberal offerings. Regular 


pork trimmings were a good 27@28c 


early but dropped back to 26@27c. Part 
car fresh 85 per cent lean trimmings 
sold at 42c, Chicago, and later at 4c; 
a car of fresh extra lean trimmings 
sold East at 47c, Chicago basis. Fresh 
cheek meat sold at 29@30c, Chicago, 
and frozen pork livers, boxed, at be, 

Later: Regular pork trimmings con. 
tinued to decline late this week and 
were quoted at 24 to 25c. 

LARD—Midweek: Lard continued 
strong: with little likelihood of much 
weakness developing for some time, 
Tank of refined lard sold at midweek at 
29c, Midwest point, with more offered, 
Refined lard in various types of pack- 
aging moved in some volume at 30%, 
3lce and 32c. Refined pork fat sold at 
30c, f.o.b. midwest point. 


FINANCIAL NOTE 


Armour and Company has called for 
redemption on September 3, at 104% 
and accrued interest, all $64,500,000 
outstanding 3% per cent Series E bonds 
due 1964, with immediate payment of 
the issue available at the Chase Na- 
tional Bank or at Continental Illinois 
National Bank and Trust Co. These 
bonds, with an $8,500,000 bank loan, will 
be replaced with a new $50,000,000 is- 
sue of first mortgage 20-year 2%’s and 
a new $20,000,000 serial ten-year 2 per 
cent bank loan. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 





THE FRENCH OIL MILL MACHINERY CO. 
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2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 










BY PRODUCTS Grint ee 
to desired fineness in one op” 


eration. Cut pa 
insure moré uniform gradee 
reduce power consumption 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. pe rite fr 
catalog No. 310. 











STEDMAN’S rounpry & MACHINE WORK 
504 INDIANA AVE., AURORA, 







INDIANA, U.S 
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STAIN-PROOF, 





wave Light Saat 
shone ved per doz 
E38 becececocee per doz 
= 2 ceaeeonense 9.35 per doz 
enh ee cee 10.18 per doz 
Full Us h Sleeves 





),000 is- 
%’s and 
ar 2 per 








-15 per dozen pair 


BACK Light Wetgnt 


per dozen pair 
Langs Hip Length 
$11.90 per dozen pair 


tip Ls — our 
90 per - pair 


in 









PRICES—— SIZES—— COLORS 





anny Medium Weight 

kmeseeed $ 8.40 per doz. 
be Ridiws ones 9.78 per doz. 
ee 11.90 per doz. 
%x44........... 12.60 per doz. 
eat h Sleeves 





All Prices F.O.B. Chicago. Minimum order 1 dozen 
___oRDER | BY MAIL OR PHONE TODAY——____ 


CONSULT US FOR shower curtains, partitions, covers, bags and 
other items of plastic coated and standard textiles. 


Free Sample Swatch on Request 


SOCIATED BAG & APRON CO. 


MW. Ontario St., Chicago 10, Ill. ¢ Phone SUP erior 5809 


PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
ACID-RESISTANT, 
OIL-RESISTANT 


Will not crack or peel 


Out-wear ordinary 
apron many times 
over. Built with strong 
reinforced eyelets and 
adjustable tape ties. 


Basco-TEX Genuine Plastic Coated Aprons are the 
outstanding advance in protective clothing in years. 
They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost over 
and over again. They are light in weight and provide 
the utmost in wearing comfort. 


NEW! 20 mill thickness white plastic aprons. Extra 
Heavy! Extra Durable! Ideal for packing industry. 











MAROON —Cseiz Neonren . 


ae 18. 45 per doz. 
Full com Sleeves 
$12.90 per dozen pair 
Lessin ng 5 Hip Length 
50 per dozen pair 
Heavy Double 
are ete Neoprene 





x44 
Full ow, Sleeves — 
ery —— 3 pair 
H 


o. — 
= ngs, 50 per = pair 
WHITE — 16 tit Plastic 
SP ie ccccvccccs $12.90 per doz. 
| rp 14.00 per doz 
ot errr 18.33 per doz. 
Mibecce<tecns -50 per doz. 
Full Length Si 
= tite t 4 pair 
s, H 
Leos $23.50 50 per dozen pair 
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HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove “‘big ones’’ so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 





Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. I-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 
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5-POINT PLAN 


3 
UNITED'S SERVICE 





UNITED'S Service is complete from start to finish. 
; Experienced engineers are available to consult, advise 
ie and supply preliminary designs for insulation work re- 
quiring the use of cork. UNITED'S erecting crews, 
backed by almost forty years’ experience, handle 
each installation in its entirety under the personal 
supervision of our insulation engineers. Every detail 
. of the corkboard installation is planned and executed 
to meet your individual requirements. If interested in 
obtaining maximum insulation effi- 
* ciency at minimum cost, it will pay 
you to consider UNITED'S 5-POINT 
“PLAN” Service. 


 ~=6r UNITED 


4 KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
a SALES OFFICES AND WAREHOUSES 


UNITED'S 
B.B. 


CORKBOARD 
























Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. orien, Ohio New Orleans,La. Rock Island, Ill. 
j f » ’ Hartford, C -, 
g Buffalo, N. Y. Indianapolis, Ind New York, N.Y. St. Louis, Mo. 
P Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 





MEAT AND SUPPLIES PRICES — 
Chicago and New York 








Chicago 
WHOLESALE FRESH MEATS 
Week ended 
July 18, 1946 
per Ib. 
Fresh Pork and Pork Products 
Bes. port loins, und. 12 Ibs.. ze 
nics 


Skinned shidrs., “bone | - 84 
Spareribs, under 3 Ibs......... 
Boston butts, 3/8 ibe pesiene “*"s9@90 
Boneless butts, ¢. t.......-.+. 39@40 
Neck Domes ....cccccesccees ° 10 
i GEE achkecouatseetsocecee 10 
PEED ccaproracnssccocessoes 
Livers, unblemished .......... 24@25 
eat B ccccccccccccccccccccces 12@14 
MED seeevoszececes covssesnen 11 
Snouts, BE DRasncececcctsensa 13@14 


SAUSAGE MATERIALS 


Reg. pork trim. (50% fat)....24@25 
Sp. lean pork trim, 85%..... .40@41 
Ex. lean pork trim, 95%..... 46 
Pork cheek meat...........+++ 29 
Pork livers, unblemished....... 24@25 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack..... 25 @35 
Domestic’ rounds, over 

1% in., 140 pack...... @60 
*Export _ wide, 

OTOP BF BR. cccccvccces @90 
Export rounds, medium, 

ot. rearesr 40 @50 
Export rounds, narrow, 

1% in. under.......... 70 80 
No. 1 weasands, - in. up 7 @9 
No. 1 weasands, 24 in. up H 10 
No. 2 weasands......... 6 
Be. 3 BERGB.ccccccccccece 10 @12 
= sewing, 1%@ 

Min esatéesends condos 1.00@1.2 
Middle, — wide, 

2@2 yippee 1.10@1.35 
Middles, aeons extra, 

@2% in. .. .++-1.35@1.50 
middice, select, extra, 

2% in. & up.......... 1.50@1.75 

— hy vaalted: bladders, 
12°15 * wide, BEB ccces 9 10 
10-12 in. wide, flat...... 6 7 
8-10 in. wide, flat...... 3 @4 
Pork casings: 

xtra narrow, 29 mm. & 

GR.  ccccccccoccssocces 2.40@2.50 
Narrow a —— 

cesece --2.40@2.50 
Medium, 82@35 m poco -00@2.25 
Spe. medium, 35@38 mm.2.00@2. = 
Wide. 38@43 SEB. ccccee 1.90 ed 
Extra wide, 43 mm...... 1.75 


Export bungs .......... 
Large prime bungs..... 


Small prime bungs...... 
Middles, per set......... 


eeeeeer 


RSS 





VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del'd Chicago. 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago ...... 
Raw soap s 
Cents per Ib Ser’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
—" and West Coast...... 4 


Midwest 2... cccccccccccces “33 


Soybean foots, basis 50% T.F.A 
— and West Coast. .3% 


CORSececcccocsoccocees 3% @4 
edie oils, in tanks, f.o.b. 
mills, ec ie . 
Corn oil, in tanks, f.o.b. mills. ..12% 


Manufacturer to jobber prices, f.0.b. 


Keep product moving by 
re-using shipping containers 


whenever possible. 


-14.63 


eeccccccces + -15.03 
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CURING MATERIALS 
— of soda (Chgo. w'hse) 


in 425-lb. bbis., del....... -8 
—. 2, n. ton, f.0.b. N. Y.z 
refined gran............ ° 
Small rai» eececeeecesecs eT 
Medium crystals ..........., 13.9 
Large crystals ........sscee 14m 


Pure rfd., gran. nitrate of soda, 4.00 
= rfd. powdered nitrate of 


Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., ton: 
Granulated, kiln dried......, 9.7 
Medium, kiln dried........: - 12 


ugar— 
Raw, 96 basis, f.o.b. 
New Orleans ............ 
Standard gran., 
GOURD  ccccccote ccoesesenl 
Packers’ — sugar, 250 Ib, 
bags, f.o.b. Reserve, La., 
BD BI cccccscsesesccedan 
Dextrose, in car lots, per cwt., 









(cotton) ...... 
in paper bags 
SPICES 
(Basis Chgo., orig. bbls., bags, bales.) 
Whole Ground 
Alot. prime ....... 29% 
me airs 24 
chil © cocccccoe 53 
Cloves, Zanzibar ...... 23 8 
Ginger, Jam., unbl..... 25 29 
Cochin .....c...00 23 7 
Mace, fcy. Banda..... ; a 
East Indies ......... an. 
E. & W. I. Blend. 9 
———- flour, fey..... u 
PR ee 2» 
West India Nutmeg.. 6 
Paprika, Spanish ..... 55 
> ~ po Cayenne besoses 55 
ed Deseesesce 6 
Pepper, Packers secce & 
SEEDS AND — 
Whole on sm 
Caraway seed ......... 35 
Cominos seed ......... 4 
Mustard sd., fcy. yel 28 Z 
American ......+..++ e 
Marjoram, Chilean .... 30 3 
QUEERS cccccccscccece 15 18 
New York 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. poe: x] 
Shoulders, regular aenee o 
Butts, regular 3/8 Ibs..... 


Hams, regular, under 14 Ibs.. 
Hams, — fresh, under 


Spareribs, medium ... 





COOKED HAMS 


Cut hams, skin on, ee 

(GOWER ccccccccccccosees 

Cooked hams, skinless, fatted, 
8/down 


‘SMOKED MEATS 





Reg. hams, under 14 Ibs....Unquoted 
Reg. hams, 14/18 Ibs..... . -Unquoted 
Reg. hams, over 18 Ibs..... Unquoted 
Skd. hams, under 14 lbs..... sooeedl 
Skd. hams, 14/18 Ibs....... oosll 

Skd. hams, over 18 lbs.. off 





Picnics, bone in 
Bacon, "Western, yo Ibs. 











Bacon, City, 8/12 Ibs..... 4 
Beef tongues, ight paene x 
Beef tongues, heavy.......- coll 
DRESSED VEAL 
Hide off 





Choice, 50@275 Ibs.......«+++« 
Good, SOGETS Ibe 


a begat lbs 
Utility, 50@275 lbs 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice ......+++++++« 
Lamb, good 
Lamb, commercial 
Mutton, good & choice . 
Muttoa, utility & cull....... 













oe 


Se 


F.0. 


$10 | 
10-12 


14-16 


16-18 






~ 


CHICAGO PROVISION MARKETS 


Grom the National Provisioner Daily Market Fowice 



































CASH PRICES BELLIES 
= Fresh or Frozen Cured 
TRADING LOOSE BASI a a ; 
7.0.B. CHICAGO OR CHICAGO $12 . pea 32 son 
BASIS CU eae 31 31%4n 
ER gWiecnee Ss 29 30n 
FRIDAY. JULY 19, 1946 ED 266 dient tis 28 29n 
‘ungueted SSCULAR Baus D.8. BELLIES 
ea Fresh or Frozen 8.P. 
ve OB BP 810.-------- 88 38 
+--+ 2 Wd .-----+- 37 37 
-= er... 37 37 
an BOILING HAMS 
_ 6.0 Fresh or Frozen S.P. 
= | eee 36 FAT BACKS 
vt., cesses 86 36 Green or Frozen Cured de 
sees he DW cavechocs 21n 22 @22% 
te SKINNED HAMS aa 2in 22 @22% 
Fresh or Frozen 8.P. ee 2in 22 @22% 
38@39 i oC 21n 22% @23 ROOUUN 
8, bales.) Sg an 41n ~* teen 2in 22% @23 
e Ground ee 4in 16-18 ......... 22 23 @23% 
Ly a po Ss «18-20 ......... 22 23 @23% 
BED wesnssess 22 23 . ” 
"7 36 30a e”* | Kold-Hold Streamlined “Hold-Over” Truck Type 
% : : 
2 36 3on PICNICS Evaporators transform your delivery trucks into 
3 = _ Fresh or Frozen S.P. cooler rooms on wheels. You are sure of uniform, 
os - 2 ° . . ‘ 
% OTHER D.8. MEATS 9 eeeteeagr on controlled refrigeration during the day's run, then, 
& pie" aetna ogame * «Seen 4 ro if any of the meat is undelivered, Kold-Hold “Hold- 
eis Piatee «. ERAS : 
ff) Jowl Butts... 20 St BAF... 060. % 33@35 Over” Plate Type Evaporators permit you to leave 
2 it in the truck over night . . . keep it as fresh as 
RBS NEW YORK-WESTERN DRESSED MEATS if it were in your own cooler room. There is no 
~~. DETAILED QUOTATIONS MUTTON (EWE), 70 Ibs. Dn.: loss of bloom, no shrinkage, no necessity for 
; 40 FRESH BEEF - STEER BOOB oo ccccccccccccccce 18.50-30.00 trimmin 
. Commercial .......c0c6 17.25-25.00 g. 
= AND HEIFER: GI ics cnakonenceee 16.00-20.00 ; a a 
\ o- Choice Kold-Hold refrigeration is simple and compact, 
; a FRESH PORK CUTS: Loins No. 1 : ae f inside th k 
_. (BLADELESS INCL.): requires a minimum of space inside the truc 
ee a. dissseswebos 32.00-50.00 j j i 
a0-12 Mowe 22220000022 $2 0030.00 body. This permits a greater payload with longer 
- ad ee 0.50-50. i ici 
8 FE etches sae aees runs and resultant greater delivery efficiency. 
Shoulders, Skinned, N.Y. Style: ° ° 
abate 29.25-45.00 Kold-Hold engineers can give you modern 
Shoulders, Butts, Boston Style: refrigeration for your present trucks, or help you 
IR aes tcs cacane 32.75-55.00 . : 
Sdenilitieeis tenet os ae plan better refrigeration for your new trucks. Ask 
400-000 Ibs. .......... 24.00-38.00 them for their suggestion. Write for the new Kold- 
COW (All Weights) : : ’ " . e a 
Cuma eos 27.0040.00 een Hold Catalog, too, = find it a helpful guide in 
5 provaessess<°s? >) Sa selecting your new re rigeration equipment. 
Ms titties. +i ecbosiin 21.25-30.00 FERTILIZER PRICES 
ed FRESH VEAL, Carcass Basis’: 
— Chico: BASIS NEW YORK DELIVERY 
ted, 80-170 Ibs. .......... 29.80-48.00 
Lecneneneell en te. 2. 29.80-48.00 Ammeniates 
Good: Ammonium, sulphate, bulk, per 
ATS . ton, basis ex-vessel Atlantic 
DD, escdatetan 28.80-46.00 PORE ccoccccsccccesseseccese .00 
170-275 Ibs, .......... 28.80-46.00 Blood, dried, 16% per unit.... 10.00 
Commercial: “Unpmoune = om, rte, . 
nDomina. 0. 
21S Ibe. 222.222... 2e8043-00 _ Fish Factory, per ton.......: 120.00 
Den Soda nitrate, per net ton, bulk, 
ity: ex-vessel Atlantic and Gulf 
ook lc cwes SAGES 20s  . abournndecstceetistece 80.00 
PE, ... ccccees 24.80-33.00 m 200-Ib. bags.........e005 « 32.40 
Cull, all wts..... .... 21.80-25.00 in 100-Ib. bags.........ss00+ 33.00 
Fertilizer tankage, 
MRESH SPRING LAMB & ‘smasonta, 10% 'E Ts” 
EAL MUTTON: BEE Seetunceenssteenwseand nominal 
so Feeding tankage, u d, 10- 
RING LAMB: 12% “,mmonia, i B. P. L., 
Choice: GUE hintcbciedbadsdesebadme 00 
mo Ibe Urea -00-50.00 
40 Ibe. 1... .11.. Ston-so.00 — 
BE asccccccsees .00-50.00 Bone meal, steam, 3 and 50 
Good: bags, per ton, f.o.b. works. - $55.00 
° — — raw, 4%% and 
BEN 605 00cwseees .25-46.00 z toe, Es f.o. . works. 60.00 
4045 Ibs. ...... .25-46.00 Superpiecs b. 
5-50 Ibs. ...... .25-46.00 Baltimore, ‘oe a a coos |= 
Mm .......... 0, 25-48.00 
femmerci , all wes. .50-42.00 Dry Rendered Tankage 





\ 27.75-88.00 45/50% protein, unground..... $ 2.00 
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LIPTON SMOKE UNIT 


oh ee lo * >» DELIVERS 
se IMPORTANT Ways: WASHED 


6 Preceas ceed vatetion to 
. Gil parts of house 


7 Permits better temperature 


8 saves materially on clean- 
ing time and cost 


9 Smoked products have bet- _ 
a ter, more uniform color 


t ) Smoke Unit in actual 


SMOKE 


Ne. 
1946 MODEL 





MARTIN H. LIPTON COMPANY, INC. 


535 WEST FORTY-SECOND ST. e NEW YORK 18, N. Y. 
















with a Felins 
PAK-TYER 









STURDY LIGHT WEIGHT 


GRAVITY 


CONVEYORS 


SAVE YOU TIME AND MONEY! 


Gravity Conveyors have a definite place some- 
where in your plant. Available in standard 10 ft. 
sections or special sizes. Widths 12”-18” or 24”. 


Also available are Curves, Guards and Stands to 
complete the installation. 


Write for Illustrated Circular J-20 and Prices 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 
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Smart packers everywhere are demanding 
Felins PAK-TYER for new speed and flexi- 
bility in package tying. Saves labor and 
operates at new low costs. Ties 25 to 50 pack- 
ages per minute. Write for 
full details today. 
Fillers — gpa Mohioe Conveyors 
Special Machinery 


. Karstrom Co. 


2620 S. Indiana, Dept. 3 Chicago 16, IL 
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TALLOWS AND GREASES 





VEGETABLE OILS 








TALLOWS AND GREASES.—There 
has been a rather marked increase in 
tallow and grease production for all 
areas, but demand is extremely broad 
and the market is on the firm side with 
prices working higher. Larger soap 
makers have been aggressive in the 
market and late in the week a new set 
of quotations was listed with trading 
reported to be of very good volume. 
The West coast has also opened up 
trading and new quotations are listed. 
There were reports of a sizeable ship- 
ment of mixed tallows arriving on the 
coast from New Zealand, but no_ prices 
were quoted as the deal was completed 
by the Credit Commodity Corporation. 
Sales of tallow this week included edi- 
ble in a range of 14 to 15c; fancy at 
12%ec and choice at 12%c. There were 
indications later that some higher prices 
had been paid, but if this was true it 
was only in an isolated case or two, 
and firm asking prices on that basis 
were not meeting offers from buyers. 


Grease production is now running 
about as heavy as at any time in a year 
but buyers have been active and firm 
prices have been the rule all week. The 
East offered a considerable volume of 
grease early in the week at going rates 
and the activity later spread toward 
the Midwest. Large soap makers have 
been busy with smaller buyers not far 
behind and willing to pay market prices. 
A good part of the business done this 
week was on choice white grease at 
12%c, while A-white went at 12%c; 
B-white, 12%c and with lower grades 
at minor discounts. All sales are on 
f.o.b., sellers’ door, terms. 


STEARINE AND OLEO OIL.—Pro- 
ducers are still unable to make offer- 
ings and no reliable quotations have 
been offered as yet. Demand appears 





Very uncertain conditions continue 
to exist in the vegetable oils markets 
throughout the country and no definite 
market trends have been noted because 
of the lack of offerings. This happens 
to be an in-between period for most 
oils and the majority of crushing mills 
are awaiting the harvesting of crops 
before new material can be made avail- 
able. 


SOYBEAN OIL.—Country prices for 
soybeans have increased substantially, 
but the supply available is so light that 
no bids are being made. Most crushers 
appear content to stay out of the mar- 
ket until later this summer when new 
crop beans are available. Hence, there 
is-no trading in the oil market and quo- 
tations are not available, although 
potential demand appears very broad. 

OLIVE OIL.—Spot sales of olive oil 
are reported in thé New York market 
on the basis of $9.75 per gallon in most 
quarters, covering both Syrian and 
Palestine qualities, and the demand is 
good at this level. Olive oil from Spain 
is being awaited by the trade and the 
first shipment is expected momentarily. 
Exporters are still trying to get soy- 
bean oil here to exchange for olive oil. 

CORN OIL.—There appears to be a 
little trading in corn oil with prices 
ranging from 14%c, plus increased 
freight rates. 

PEANUT OIL.—Buyers are willing 
to bid above former OPA ceilings for 
peanut oil, but crushers have little or 
nothing to offer and anxiously await 
the harvesting of the new crop of 
beans. 


COTTONSEED OIL.—Some_ quiet 
trading has been reported in spot cot- 
tonseed oil and a bid of 16%c per Ib., 
f.o.b. mills, was reported for crude in 


BY-PRODUCTS MARKETS 


Blood 

Unit 
Ammonia 
Re, FIGS 0.00.06 sdsdedaccsssewtessies $10.50 

Digester Feed Tankage Materials 
Unground, per unit ammonia......... $10.00@11.00 
Liquid stick, tank cars.............. 5.50 
Packinghouse Feeds 

Carlots, 
per ton 
65% digester tankage, bulk................ $149.50 
60% digester tankage, bulk. 126.50 
55% digester tankage, bulk................ 116.00 
50% digester tankage, bulk........ 96.65 
45% digester tankage, bulk................ 64.90 
50% meat, bone meal scraps, bulk......... 115.00 
rrr ree 160.00 
Special steam bone-meal..................+ 65.00 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... $35.00@36.00 
Steam, ground, 2 & 26.............+. 35.00@36.00 

Fertilizer Materials 
Per ton 
High grade tankage, ground 
Bee GHRRITEE ‘ce cccccisvccsees $ 5.50@10.00 
Bone tankage, unground, per ton.... no quot. 
BUUEE COUN 6:0-000b0b000465s0dbecesees 9.00 
Dry Rendered Tankage 

Per unit 
Protein 


Hard pressed and expeller unground 
ee DES OP RE ci necaviavwestaneesaeuake $2.00 
SD OR Wee ais ccc wnenccveceaeéboardvas 2.00 


THE FOLLOWING QUOTATIONS ARE UN- 
CHANGED DUE TO LACK OF TRADING. 


Gelatine and Glue Stocks 


Per cwt 

Calf trimmings (limed).........scccesesscecs $1.00 
Hide trimmings (green salted)............... 90 
Sinews and pizzles (green, salted)........... .9 
Per ton 

Cattle jaws, skulls and knuckles.......... $ 45.00n 
Pig skin scraps and trim, per Ib.......... 7% @T% 

Bones and Hoofs 
Per ton 

Round shins, povs igh otdcnes obeneah $70 “oS 00 
Flat shins, " verigeeanelacesin 65.00@70.00 


i bisn066sretecrienhe . 
Blades, batten ks, shoulders & thighs.. 62.50@65.00 
GD, SER “wales. covece vousdaecsons 
Hoofs, house run, assorted 
Junk bones 


Animal Hair 


Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton........... 35.00@40.00 

















the Southwest, including Texas, Okla- Winter processed, black, Ib.......... ,! 
to be fairly broad. homa and Arkansas. Wate uel ee Bo ‘om 
__Willbald Schaefer Compa ny 
PROCESSORS OF ANIMAL FATS AND OILS * 
ee 
ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 
FOOT OF BREMEN AVENUE bia Ant 
ST. LOUIS yA MO. WESTERN UNION PHONE 
4 
noe! 
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: m™ DIAMOND aIAMDND 
* a 
: me Self Cleaning = 
— . Hid 
ZHAMMERMILLIE 
. e Nex 
, . with 
. ” . 
#3 - A Heavy Duty, High P 
- lowa Beef E Provision Co., Ine. ° T Unit nits 
4 . onnage Ml pire 
° + bd unfil 
. e Put this new DIAMOND this 
a WHOLESALERS « BONERS « Hammermill of advanced de- defir 
E . Sign up against your toughest hide 
% Ys jobs—compare it with any inte! 
BEEF - PORK - VEAL - LAMB other hammermill you have the 
4 * ever used—and we’re willing 
+. a . . m 
: also ; to abide by your verdict. the 
. ~ rhe DIAMOND “CONTINUOUS IMPACT” principle re- tims 
ALL KINDS OF OFFAL peatedly crushes material against the extra long corrugated ed ; 
‘ e ~ P anvil, assuring extremely fast and uniform reduction. The - 
P CARRSASS + TRECROASS » HUNED LOASS ° “SELF CLEANING” feature saves 2 or 3 hours’ time if for any oa 
e We Bone All Grades of Gov't Set-Aside Beef * reason there is a power stoppage with feed continuing. Many T 
Hs * other advanced features make it a worthy partner to the DIA- tion 
° ¢ MOND HOG. Write for Bulletin No. D-44-L. : 
“: 848-852 FULTON MARKET ‘ a 
e CHICAGO 7, ILLINOIS . hide 
. TELEPHONES: CHESAPEAKE 2933-34-35 ° DIAMOND IRON WORKS, INC. fror 
. Sa AND THE MAHR MANUFACTURING CO. DIVISION pa 
A 1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA tion 
e e . 2 e 2 s a — o 7 7 o * © > * a me - + . a — 














BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG -T. J. KURDLE CO—== 
MAIN OFFICE-PLANT and REFINERY 


COLD PLATES ee 


For Maximum Sse-tith Sa XW. «32 NORTH T7th St. 317 £. Comoball Arm 


Refrigerating Efficiency 
Partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


THE STANGARD-DICKERSON For Sewice aud Depeadability 


CORPORATION 


46-76 Oliver Street * Newark 5. N.JjJ E. N. (e710 39.41.) oO. 


STANGARD KNOWS REFRIGERATION CATTLE ORDER BUYERS 
SIOUX CITY, |OWA 
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HIDES AND SKINS 








a 


Hide markets strong but awaiting new 
action to define values more clearly.— 
Next buying permits due July 29, 
with no interim permits expected. 


Chicago 


PACKER HIDES.—tThe buying per- 
mits covering June hide production ex- 
pired on July 13, with many reported 
unfilled, and there has been no activity 
this week, therefore, to more clearly 
define the market position of packer 
hides. The CPA has indicated that no 
interim permits will be issued before 
the next regular permits for July hides 
are released on July 29. The total 
movement by the larger packers during 
the last trading period is variously es- 
timated around 35,000 to 40,000 hides, 


Te- Pog 

ted or far below normal, and it is expected 

The that tanner buyers with unfilled per- 
mits will be given special consideration 

= when the new permits are released. 

any 


The Civilian Production Administra- 
tion is expected to announce changes in 
their allocation program very shortly, 
whereby tanners who obtain imported 
hides will have such hides deducted 
from their allocations of domestic hides, 
in order to equalize the inventory situa- 
tio for tanners who are not in posi- 
tion to finance hide importations. 





As previously mentioned, there was 
trading on Thursday of last week in 
packer hides on the basis of 26c for 
native steers and cows, and 25c for 
brands; about 4,800 were reported mov- 
ing that basis in the New York mar- 
ket, followed by about 12,000 more in 
the Chicago market. At the close of 
the week, one car of native steers was 
reported moving in the New York mar- 
ket at a cent higher, or basis 27c. An- 
other late sale involved about 1,600 
branded packer hides, including butt 
brands, Colorados, and branded cows, 
at 26c basis. A car of packer native 
bulls was also reported moving late 
last week at 20c. 

Specialty leather tanners are cred- 
ited with paying the advances late last 
week, after some earlier sales to shoe 
leather tanners had been renegotiated 
on the basis of 22c for packer native 
hides. While shoe leather tanners are 
reported holding to the old levels, at 
least until the fate of OPA is definitely 
decided, the packer market is being 
quoted, in a more or less nominal way 
because of the light movement at the 
top figures, on the basis of 27c for 
packer native steers and cows and 26c 
for branded steers and cows; native 
bulls at 20c, and branded bulls 19c. 

Reports from the New England sec- 





tion indicate that sole leather tanners 
have advanced prices between 20 and 
25 percent generally. 


Live cattle prices soared upward 
during the early half of this week, 
reaching a new all-time high on the 
Chicago market of $26.35 for long-fed 
choice steers. The market sagged later 
under heavy receipts, particularly on 
the lower grades, setting up wider 
spreads between grades than had pre- 
vailed under the ceiling. 


Cattle slaughter turned up sharply 
during the week ended July 13, accord- 
ing to the USDA Meat Board, with total 
kill under federal inspection estimated 
at 270,000 head, over twice the 127,000 
reported previous week, and nine per- 
cent over the 248,000 for same week a 
year ago. Calf kill last week under in- 
spection totalled 98,000 head, an in- 
crease of 58 percent over the 62,000 
reported the previous week, but still 
nine per cent under the 108,000 of same 
week a year ago. 


OUTSIDE SMALL PACKER.—The 
outside small packer market was fairly 
well cleaned up early last week at 
20@2I1c, selected, trimmed, for small 
packer all-weight native steers and 
cows, and brands at a cent less; small 
packer native bulls sold up to 14c early, 
with brands at a cent less, and were 
quoted around a cent higher later. At 
least one car of light average small 
packer all-weights made 22c. However, 
since the later advance in the packer 


















OFFICE TELEPHONES JA CKSO 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILD 
BOURBON STOCK YAR 


LOUISVILLE 6, KENTUCKY 


ING 
DS 


N 6492-1835 




















HOWARD 


MACHINES 


for MECHANICAL 
CLEANING 
& DRYING 


" iN 










© Satisfy Federal 








HOWARD ENGINEER! 


2245'2 BUCK ST 





* FOR PACKING PLANT 
, EQUIPMENT... 


* CANNED FOODS BEFORE AND 
AFTE 


@ Howard Machines save money on pack- 
ing house cleaning problems. 


@ Write for detailed information. 
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Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
E.G. VOGT & SONS, INC. — PHILADELPHIA, PA. 






601 West 26 
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Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 
= 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 


WEEK'S CLOSING MARKETS 











s 
NET PRICES 

E 250 Lb...34 F.P.M...$119.00 

A 5SOOLb...17 F.P.M... 139.00 

G SOOLb...34F.P.M... 169.00 

B 1000 Lb...11 F.P.M... 169.00 

C 1000 Lb...17 F.P.M... 189.00 

J 2000Lb...34 F.P.M... 209, 

D 2000 Lb... 9 F.P.M... 189.00 

K 2000 Lb...17 F.P.M... 209.00 

P 4000 Lb... 8 F.P.M.... 279.00 

Current Available: 

Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60—J, K and P 220-3-60 or 
440-3-60. 





Material Handling Equipment 
900 L Street S. Ws 
Cedar Rapids, lowa 


Box 910 











market, some view the nominal market 
on small packer stock 24@25c for all- 
wt. native steers and cows, with native 
bulls around 16c, and branded hides a 
cent less. 

COUNTRY HIDES.—Current market 
on country all-weight hides is nomi- 
nally around 20@20%c, flat, trimmed, 
with brands a cent less; an offering at 
21c was reported unsold. Country bulls 
are quoted around 14c, nom., basis na- 
tives. Some action will be required to 
more clearly define this market. 

CALF AND KIPSKINS.—The mar- 
ket is still in a confused state on calf 
and kipskins. It was reported late last 
week that packers, who had been sell- 
ing calf and kipskins generally on New 
York trim, selection and prices, had 
renegotiated earlier sales on the basis 
of 75c over the ceiling for all weights. 
Some untrimmed kips were reported re- 
negotiated at 26%c for natives and 24c 
for brands, or 6%c over the old ceiling 
prices. There were reports of later 
sales, unconfirmed, ranging from 80c 
on the light end to $1.38 on heavy skins, 
over the old ceiling prices, New York 
selection, with talk that up to $2.00 
over ceiling may have been paid on 
heavy skins. 

Country calfskins were reported mov- 
ing around 7@8c over the ceiling, which 
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FRIDAY'S CLOSING 
Provisions 


See page 43 for late provision map. 
ket report. Trading in cottonseed gj 
futures suspended indefinitely July 9 








had been 16c for 10 lb. and down, ang 
18c for 10/15 lb. Some country kipg 
were reported sold at 24c early lag 
week, or 8c over the ceiling. 


SHEEPSKINS. — Packer shearlings 
are moving at higher levels, although 
market situation is reported somewhat 
mixed. Sales were reported basis $2.75 
for No. 1’s, $2.25 for No. 2’s, and $1.95 
for No. 3’s early in the week. How. 
ever, at least seven cars were reported 
sold at $3.00 for No. 1’s, $2.10 for No, 
2’s, and $1.35 for No. 3’s, with strong 
intimations that more had moved that 
basis. Market is reported spotty, with 
some buyers withholding action and 
others taking whatever is available 
Genuine spring lambs are reported 
moving at $2.85 each for straight ru, 
and $3.00 and up on selected basis, 
Fall clips quoted $3.50@3.65 paid, 


Quartermaster Corps to 
Train Food Scientists 


Twenty-five young men, fully quali 
fied to do food and container research, 
will be available to industry upon sue 
cessful completion of the three-year pro 
gram of graduate study in science 
which is being sponsored by the Quar 
termaster General, U. S. Army, at the 
University of Chicago, Iowa State eol- 
lege and Northwestern university, 

The Quartermaster Food and Con 
tainer Institute for the Armed Forces, 
Chicago, which collaborated with col 
leges and industry in the development 
of all special food requirements for the 
armed forces during the war, is respon- 
sible for correlating the work of the 
students at the universities with the 
Army’s program of research and study, 


according to Col. Charles S. Lawrene 


commanding officer of the Institute. 
He explained that it is the Arm 


plan to assist in the education of & 
group of scientists who will be avaik 


able to industry so that the problems 
food and packaging research of # 
armed forces can be more closely id 


tified with industry. The program Wit) 
combine graduate study at one of the) 


three universities with actual labe 
tory -work at the institute on § 
projects. 


Watch the Classified Advertisement 
page for bargains in equipment. 
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Cattle Price Break 
is Unchecked; Supply 
of Beef in East a Record 


The market for live cattle just about 
cillapsed at the close of this week for 
the buying side had the advantage of an 
over-supply of beef animals. The late 
market on steers was from $1 to $5 per 
ewt. under the high point of Tuesday. 
Some canner and cutter cows and a few 
beef grades were selling lower than in 
the final week of OPA controls. 

Hog prices at Chicago revived a bit 
at the close of the week due to inability 
of buyers to get freight cars at interior 
points. More cars were available here 
and better shipping orders resulted. 

Cattle numbers at 12 major markets 
this week reached a long-time high of 
960,000 head. The tonnage of beef to 
be produced from these cattle, plus what 
the Department of Agriculture terms a 
“ecord supply” in wholesaler and 
packer coolers in the East, may further 
weaken the dressed trade next week. 
Some carcass prices closed as much as 
$15 under the high time. 


"PIGS SAVED" RECORD 


A record average number of pigs was 
saved from spring litters in 1946, ac- 
cording to the U. S. Department of 
Agriculture. The average saved was 
647 to the litter compared with 6.3 in 
1945 and a 10-year average of about 
6.1. Because of this the spring pig crop 
of 52,300,000 head was a trifle larger 
than last year. 


According to pig specialists of the 
Bureau of Animal Industry, several 
factors are involved in this remarkably 
good record: (1) Exceptionally favor- 
able weather during farrowing time; 
(2) wider use of electric brooders, slop- 
ing floors, and guard rails in farrowing 


breeding hogs and the saving of sows 
with good past records in number of 
pigs raised past weaning age; and (4) 
general advance in knowledge of how 
to cope with disease and the use of 
practices promoting herd health. 


CHICAGO PROVISION STOCKS 


Only fractional changes were made 
in Chicago provision holdings during 
the first two weeks of this month with 
totals for both lard and bellies showing 
slight gains compared with the close of 
the previous month. Stocks of both 
items were sharply under those for the 
corresponding time of last year. 


July 14, June 30, July 14, 
46, Ibs. 46, Ibs. "45, Ibs. 
P.S. lard (a)..... 1,380,777 1,041,292 2,391,480 
P.S. lard (b)..... ne ose 
Other lard ...... .2,884,766 2,841,293 6,284,845 
Total lard ....... 4,265,543 3,882,585 8,676,325 
D.S. cl. bellies 
(contract) ..... 10,000 43,000 17,100 
8. cl. bellies 
(other) ........2,908,050 2,809,562 6,163,454 
Total D.S. ¢ 
DOU ssenedes naanenered 2,852,562 


6,180,554 
D.S. rib bellies... owe 
(a) Made since Oct. 1, 1945. 
(b) Made previous Oct. 1, 1945. 


CHICAGO PROVISION 
SHIPMENTS 
Provision shipments from Chicago 


for the week ended July 13, 1946, were 
reported as follows: 


Week Previous Year 
July 13 wee ago 
Cured meats, 
MGB cccece 14,268,000 12,008,000 22,049,000 
Fresh meats, 
pounds ....... 16,338,000 12,231,000 37,225,000 
Lard, pounds.... 3,224,000 4,445,000 2,800,000 
Cattle Calves Hogs Sheep 
Receipts ...... 66,842 16,540 5,384 53,534 
Shipments ..... 57,261 11,397 3,097 42,617 
Local slaughter. 9,188 4,930 2,473 10,190 








SUBSTANTIAL INCREASE 
IN MEAT PRODUCTION 
AT INSPECTED PLANTS 


Meat production under federal in- 
spection for the week ended July 13 
totaled 327,000,000 lIbs., the United 
States Department of Agriculture re- 
ported this week. Production was more 
than double the 149,000,000 lbs. pro- 
duced in the preceding week and 21 per 
cent above 271,000,000 lbs. produced 
during a year ago. 

Slaughter of cattle under federal in- 
spection was estimated at 270,000 head, 
over twice the 127,000 of a week earlier 
and 9 per cent above 248,000 a year ago. 
Beef production was calculated at 142,- 
000,000 lbs., compared with 67,000,000 
Ibs. last week and 130,000,000 lbs. a 
year ago. 

Calf slaughter was estimated at 98,- 
000 head, 58 per cent above 62,000 last 
week but 9 per cent below 108,000 last 
year. Output of inspected veal was 9,- 
800,000 lbs., 6,300,000 and 12,900,000 lbs. 
for the three weeks under comparison. 

Number of sheep and lambs slaugh- 
tered for the week was estimated at 
288,000 head, 20 per cent below 362,000 
for the preceding week and 32 per cent 
below 422,000 for the same period last 
year. Production of inspected lamb and 
mutton in the three weeks amounted to 
12,000,000, 14,000,000 and 17,000,000 
lbs., respectively. 

Hog slaughter was estimated at 986,- 
000 head, over 2% times the 381,000 
head slaughtered during the preceding 
week and 51 per cent above 655,000 for 
the same week in 1945. Estimated pro- 
duction of pork was 163,000,000 Ibs. 
compared with 61,000,000 lbs. last week 
and 111,000,000 lbs. for the comparable 
week last year. Lard production totaled 
31,500,000 lbs., compared with 13,100,- 
000 Ibs. last week and 24,800,000 lbs. in 
the same week last year. 





Indianapolis, ad. La Fayette, Ind. 


AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 
Livestock Buying Service 


Detroit, Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 














Louisville, Ky. 










LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn 
West Fargo, N.D 


Billings, Mont 








_ MARKETING 
" INSURANCE 
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Se a 
I 
et 
1 FOR YOUR Froyen Foods 
2 ah 14 scientifically operated ‘‘*City 
| a : Ice’? warehouses . . . strategically 
x 1 situated ... provide you with split 
- 4 second marketing control over 
2 your frozen food and other perish- 
& ables, in 12 key consuming areas. 
! GREAT 


~> CITY IGE 


COLD STORAGE WAREHOUSES 


JERSEY CITY, N. J. 
Seaboard Terminal 
& Refrigeration Co. 


HORNELL, N. Y. 
The City ice & Fuel Company 


PITTSBURGH, PA. 
Federal Cold Storage Co. 


CLEVELAND, OHIO 
Federal Cold Storage Co. 


COLUMBUS, OHIO 
Federal Cold Storage Co. 


DECATUR, ILL. 
Polar Service Company 


ST. LOUIS, MO. 
Federal Cold Storage Co. 


ST. LOUIS, MO. 
Mound City Ice & 
Cold Storage Co. 


NAT'L STOCK YARDS, iLL. 
North American Cold Storage 


SPRINGFIELD, MO. 
Springfield Ice & Refrigerating Co. 


KANSAS CITY, KANS. 
Federal Cold Storage Company 


TULSA, OKLA. 
Tulsa Cold Storage Co. 


GALVESTON, TEXAS 
Galveston Ice & Cold Storage Co. 


PHOENIX, ARIZ. 
Crystal ice & Cold Storage Co. 


| Check your space requirements with “City 

Ice”’ headquarters, or contact the City Ice 
System Warehouses in the markets that in- 
terest you. Ask for a copy of the latest 
“Tariff & Directory.” 







CITY ICE & FUEL 
Company 


Page 54 









LIVESTOCK PRICES AT LEADING MA 


Livestock prices at five western markets on July 18, 
reported by Office of Production & Marketing Administratig, 


HOGS (quotations based 


on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Pal 

BARROWS AND GILTS: 

Good and Choice: 
CR ae, eae $..aiaae 
.50 18.00-18.50 16.50-17.50 18.00-18.50 18.50-19.69 
.00 18.00-19.75 17.00-18.00 18.25-19.00 18.50-19.9 
.00 19.00-20.00 17.25-18.25 18.75-19.25 18.50-19.09 
-00 19.00-20.00 17.50-18.25 19.00-19.35 
.00 19.00-20.00 17.50-18.25 19.00-19.35 Yt 74 
.00 19.00-20.00 17.50-18.25 19.00-19.35 18.50-19.99 
50 18.85-19.50 17.00-18.25 19.00-19.25 1850-19, 
.25 18.50-19.50 .00-18.00 18.85-19.10 18.50-18.5 
.00 18.25-19.00 16.75-17.50 18.75-19.00 18.25-18.59 
-00 17.50-19.00 16.50-17.50 18.50-19.00 18.00-18.5 





18.25-18.50 17.75-18.00 16.50-17.50 18.25-18.50 17.50 only 
18.25-18.50 17.75-18.00 16.50-17.50 18.25-18.50 17, 
18.00-18.25 17.75-18.00 16.50-17.50 18.00-18.25 17.25-17m% 
360-400 Ibs...... 18.00-18.25 17.50-18.00 16.25-17.50 18.00-18.25 17.2541m 
Good: 
400-450 Ibs...... 17.75-18.00 17.50-18.00 16.00-17.50 18.00-18.25 17.00iTs 
—— Pacese 17.50-18.00 17.50-18.00 16.00-17.25 17.75-18.00 17.0011g 
um: 
250-550 Ibs...... 16.00-18.00 17.00-17.75 16.00-16.50 17.75-18.00 16.%541m 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 
700- 900 Ibs . 22.50-25.00 20.00-24.00 22.00-24.75 22.00-25.00 20.00-25% 
900-1100 Ibs..... 23.00-25.50 21.00-25.00 22.25-25.50 22.50-25.50 20.50-060 
1100-1300 Ibs..... 23.50-26.00 22.00-25.00 23.50-25.65 23.00-25.50 20.50-26% 
1300-1500 Ibs..... 23.50-26.25 22.00-25.00 23.50-25.65 23.00-25.50 21,002 
STEERS, Good: 
700- 900 Ibs..... 19.00-22.50 18.00-21.00 18.75-22.25 18.50-22.50 18.25-0)% 
900-1100 Ibs... .. 19.00-23.00 18.00-22.00 19.50-23.50 19.50-23.00 18,50-20m 
1100-1300 Ibs... .. 20.00-23.50 18.50-22.00 20.25-23.50 19.50-23.00 18.50-00% 
1300-1500 Ibs..... 20.50-23.50 18.50-22.00 20.50-23.50 20.00-23.00 
STEERS, Medium: 
700-1100 Ibs..... 16.00-19.00 15.00-18.00 16.00-20.00 14.75-19.50 15.00: 
1100-1300 Ibs..... 16.50-20.00 15.00-18.00 .......... 1 20.00 15.50-18.% 
STEERS, Common: 
700-1100 Ibs..... 14.00-16.50 13.00-15.50 13.50-16.25 13.00-14.50 12.5058 
HEIFERS, Choice: 
600- 800 Ibs..... 21.50-23.50 19.50-22.00 22.00-23.50 22.00-24.50 20.00228 
800-1000 Ibs..... 22.00-24.50 20.00-24.00 22.25-23.75 22.50-25.25 20.00-23.8 
HEIFERS, Good: 
600- 800 Ibs..... 18.50-21.50 17.00-19.50 18.50-22.00 17.00-22.00 17.25-208 
800-1000 Ibs..... 19.00-22.00 17.00-19.50 19.25-22.00 17.50-22.50 17.50208 
HEIFERS, Medium: 
500- 900 lIbs..... 15.00-18.50 13.50-17.00 15.50-19.00 13.00-17.00 1450178 
HEIFERS, Common: 
500- 900 Ibs..... 13.00-15.00 11.50-13.50 12.50-15.50 12.00-13.00 11.00/48 
COWS, All Weights: 
DT. adcredoaven 15.50-18.00 15.00-17.00 16.25-18.00 14.75-17.00 15.00-17% 
Medium ........ 3.50-15.50 12.50-15.00 14.00-16.25 13.25-14.75 12.756-15.0 
Cutter & com.... 9.25-13.50 10.00-12.50 10.00-14.00 10.00-13.25 9.25-12% 
SE bescceves 8.50- 9.25 8.50-10.00 8.50-10.00 7.50-10.00 8.00-9% 
BULLS (Yigs. Excl.), All Weights: 
Beef, good ...... 16.00-17.00 15.50-17.00 15.75-17.00 15.75-16.50 16.00-17.9 
Sausage, good... 14.50-16.00 14.50-15.50 15.00-15.75 14.75-15.75 15.00169 
Soanage, medium 13,00-14.50 13.50-14.50 13.50-15.00 13.00-14.75 18.50-15.0 
usage, cut. 
GU. scccccece 11.00-13.00 10.00-13.50 10.50-13.50  9.75-13.00 11.0013. 
VEALERS: 
Good & choice... 18.00-20.00 16.50-21.00 14.00-16.50 15.50-18.50 19.00-240 
Com. & med..... 11.50-18.00 11.50-16.50 10.50-14.00 9.50-15.50 13.00-19.0 
GE. dcosceccsese 0.00-11.50  8.50-11.50 9.00-10.50 7.00- 9.50 9,00) 
CALVES: 
Good & choice... 16.50-18.50 15.50-17.50 13.50-15.50 14.50-17.50 oo 
Com. & med..... °11.50-16.50 10.50-15.00 10.00-13.50 9.50-14.50 ....+++» “ 
GE coccccocccce 9.00-11.50 8.00-10.50 9.00-10.00 7.00- 9.50 «...++ ove 


SLAUGHTER LAMBS AND SHEEP: 


SPRING LAMBS, Choice (Closely Sorted): 
Good & choice... 21.00-22.00 20.25-21.50 20. 
Med. & good.... 18.50-20.50 17.00-20.00 18 
Common .......- 16.00-18.00 13.50-16.75 15. 


YLG. WETHERS: 


.50-21.00 20.00-20.5 
.00-20.25 16,00-19.15 
.50-17.75 14.50-15.% 


Rs 'ccBhcuniin, “anewbahvhex aankedsicn 16.50-18.00 16.25-18.% 
UCM fa: Takats Lisccumater. duaiiicrn que, ee nimiedpalael 4.60-16.25 15.00-16.0 
EWES: 

Good & choice... 10.50-11.25 9.00- 9.50 10.00-10.60 9.75-10.25 10.2511 
Com. & med..... 8.75-10.25 8.00- 8.75 8.50- 9.75 8.25- 9.50 8.00100 


motations on wooled stock based on animals of current seasonal market 
weights and wool growth. Those on shorn stock on animals with Ne. 1 al 
No. 2 pelts. 

Quotations on slaughter lambs and yearlings of Good and Choice and of Me 
dium and Good grades, and on ewes of Good and Choice grades, a8 
represent lots averaging within the top half of the Good and the top half 
the Medium grades, respectively. 
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SLAUGHTER 


REPORTS 


jal reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended July 13 6. 











CATTLE 

Week Cor. 

ended Prev. week, 

July 18 week 945 
Chicagot ....- 19,695 6,847 16,045 
os Cit - 17,760 6,215 14,462 
Qmaba* ...... 14,142 4,100 20,607 
Bast St. Louis. 13,470 3,743 6,853 
St. Joseph..... 3,698 1,533 4,346 
Sioux City..... 8,114 2,264 10,871 
Wichita* ..... 5,191 1,149 2,420 
Philadelphia ses 2,984 2,658 
Indianapolis 2,701 1,140 1,144 
New York & 

Jersey City.. 13,096 10,479 12,119 
Okla. City - 11,414 1,529 5,967 
Cincinnati 7,426 4,836 38,852 
Denver 5,425 2,831 5,493 
St. Paul...... 9,564 2,786 138,123 
Milwaukee 2,720 1,467 2,603 

Total ...... 134,416 53,908 122,473 

*Cattle and calves. 

HOGS 

Chicago ...... 518 47,517 58,464 
Kansas City 31,052 5,250 28,874 
Omaha ....... ,852 14,513 384,713 
Bast St. Louis’ 66,539 33,906 42,689 
St. Joseph..... 28,018 6,144 11,834 
Sioux City..... 28,052 11,433 22,401 
Wichita ...... 2,281 333 «1,80 
Philadelphia .. --. 6,727 5,608 
Indianapolis .. 20,707 15,197 11,600 
New York & 

Jersey City.. 54,329 19,969 26,312 
Okla. City..... 7,11 1,170 6,579 
Cincinnati 13,792 15,152 6,621 
Denver ....... 8,129 4,228 10,911 
hs cccee 32,984 7,369 16,344 
Milwaukee 4,175 1,771 2,186 

eee 432,542 190,679 286,393 


‘Includes National Stock Yards, BE. 
St. Louis, Ill., and St. Louis, Mo. 


Chicago+ 
Kansas City... 
Oma 


ha 
Bast St. Louis. 
St. Joseph... .. 


Philadelphia 
Indianapolis 
New York & 
Jersey City.. 
Okla. City..... 
Cincinnati .... 
 sdinecc's 


Total 


SHEEP 


10,197 

13,738 
4,341 

16,703 
8, 


466 


1,467 
21,351 
19,747 

3,255 

3,208 

6,601 

600 


5,475 
2,134 


54,362 
4,906 


3,328 
809 


135 





115,787 127,378 
tNot including directs. 





3,453 
22,777 
26,573 
13,936 
10,609 

7,380 

2,487 

3,639 


2,867 


49,092 
6,108 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 15, 1946: 


CATTLE: 


Steers, gd. & ch 
Cows, com. & med.... 
Cows, can. & cut 


lis, com. & gd.... 


CALVES: 


. .$22.75@24.00 
16.00@17.00 


-. 9.00@11.00 
.. 17.50@18.50 


Vealers, med. to ch. ..$24.00@25.00 


Calves, com. & med... 17.00@24.00 
HOGS: 

bist a mdaadione nominal 
LAMBS: 

0S eee $20.00@ 23.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St, New York Market for 
week ended July 13, 1946: 


Cattle Calves Hogs* Sheep 


1,323 


Balable .... 956 2,444 
Total (incl. F -” 
directs) ..7,551 15,121 27,504 24,452 
Previous week : 
Salable .. 586 1,131 
Total (incl 


15 


940 


directs).5,488 8,197 13,819 50,279 
“Including hogs at 31st street. 


CORN BELT DIRECT 
TRADING 


Reported by Office of Production & 
Marketing Administration 


Des Moines, Ia., July 18.— 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were 25 to 60c higher 
for the week. 


Hogs, good to choice: 
160-180 Ib. ........... $16.50@18.10 
180-240 Ib. 


REIS 17.00@18.10 
240-330 Ib. .........4. 17.00@18.10 
330-360 Ib. .........4. 17.00@18.10 

Sows: 
SPD EM cesrccceced $16.25@17.10 
400-550 Ib. ..........- 16.25@17.10 


Receipts of hogs at Corn 
Belt markets, for the week 
ended July 18, were as fol- 
lows: 


This Same day 

week last wk. 
Mr Decckaccsvcess 33,500 3,700 
July 13..... . .19,200 47,500 
July 15............30,000 29,000 
- 2 ae 25,300 30,000 
SE Mcccnecsenese 32,000 40,000 
| ae 52,000 42,400 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended July 


13 were reported to be as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED Cattle Hogs Sheep 
July 13..... 323,000 515,000 153,000 
July 6...... 204,000 362,000 110,000 
BOED csccoce 254,000 273,000 248,000 
BOS cccctes 277,000 581,000 389,000 
1943 .......226,000 597,000 277,000 | 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
2 Freer 446,000 
SS at atvcaduvscscoséoblont 321,000 
ST 500660 be cewn cbse canntehae 220,000 
DD evdctienensatantucenhanell 478,000 
FEED wencnvevccvecsoevesssced 507,000 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
July 13.....227,000 395,000 72,000 
July 6 -142,000 251,000 70,000 
195 . x 128,000 
1944 215,000 
BEE cccenes 185,000 





CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended July 13, 
1946, were 3,258,000 Ilbs.; 
previous week 3,226,000 lbs.; 
same week last year 4,877,000 
lbs.; January 1 to date 195,- 
455,000 lbs., compared with 
207,316,000 lbs. same time 
last year. 

Shipments of hides from 
Chicago for the week ended 
July 13, 1946, were 4,989,000 
lbs.; previous week 3,929,000 
lbs.; same week last year 
5,622,000 lbs; January 1 to 
date 118,018,000 lbs.; corre- 
sponding time a year earlier, 
124,076,000 Ibs. 
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Minimum Refrigeration Cost? 
Constant Operation? 
Low Maintenance? 





2-20 TON TYPE-D 


HOWE COMPRESSORS 


Are you looking for low cost refrigera- 
tion; for equipment that will give years 
of dependable service; for minimum 
maintenance expense? These are but 
three of the many factors that govern 
your choice of refrigeration equipment. 
There is no one analysis that is best for 
all applications. But, whatever your 
particular requirements, you can be sure 
of getting the right set-up for your plant 
with a Howe installation. 

When you need refrigeration equip- 
ment, don’t hesitate to call upon the 
services of Howe Engineers. They will be 
glad to give you every possible help on 
questions of temperature and humidity 
control. 






fefrigeration 
bwn the World over 


Specialists in Refrigeration Application for 33 years 


HOWE ICE MACHIN 


282 
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DISTRIBUTORS IN ALL PRINCIPAL CITIES 


E CO. 
CHICAGO 18, ILLINOIS 
t B 


MONTROSE AVENUE e@ 














QUICK 
FLOOR 
REPAIRS 


No 
LOST 
TIME 
with 


CLEVE-O-CEMENT 


Patch worn, rutted or broken floors with Cleve-O-Cement 
and you save time, money and labor. Easy to repair. Re- 
quires no skill and no special tools. Repairs wet or dry 
floors quickly. Dries rock-hard overnight. Not an asphalt 
emulsion,, 28 times harder than ordinary cement. Slip- 
proof; non-porous. Resists water, steam, heat, cold and 
most acids. Unexcelled for refrigerators, cooling and proc- 
essing rooms. 


Send for illustrated bulletin and complete information. 


The Midland Paint & Varnish Co. 


9119 RENO AVENUE CLEVELAND 5, OHIO 


Distributors wanted—write for information 

















PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types... with Contain- 
ers of Corrugated or rugged 


Solid Fibre Board by Hummel 
& Downing ...meet the needs 


of packers for complete pro- 
tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 


MILWAUKEE 1, WISCONSIN 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, July 13, 1946, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 

Armour, 2,406 hogs and 616 Ship- 
pers; Swift, 705 hogs and 1,426 Skip- 
pers; Wilson, 2,329 hogs; Agar, 6,360 
hogs; Shippers, 30,385 hogs; Others, 
31,794 hogs. 

Total: 19,695 cattle; 
73,979 hogs; 


1,875 calves; 
10,197 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour ... 3,091 536 1,789 2,893 
Cudahy ... 1,490 855 631 5,612 
Swift ..... 3,225 1,000 2,719 3,113 
Wilson - 1,516 "279 toe 
Campbell . 1,349 i 
Kornblum . 1,499 < ines 
Others ....15,002 2,607 7,976 6,609 
Total .27,262 4,498 13,394 18,227 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 775 
Cudahy 1,178 
ee 1,161 
Wilson ... bee 
Independent 
Others 





Cattle and calves: Eagle, 40; Great- 
er Omaha, 154; Hoffman, 198; Roths- 
child, 371; Roth, 349; South Omaha, 


1,195; Kingan, 545; Merchants, 60. 
Total: 17,943 cattle and calves; 
42,581 hogs and 3,114 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,083 972 1,599 7,017 
Swift ..... 3,289 1,152 ios 7,902 
Hunter 897 653 164 
Krey . "965 
Heil ,789 
Laclede ‘ 2,974 
Sieloff .. : a 201 axe 
Others . 6,201 261 4,353 1,620 
Shippers .. 9,972 10,622 14° 580 3,136 
Total ...23,442 13,007 30,002 19,839 
8T. JOSEPH 
Cattle Caives Hogs Sheep 
Swift ..... 1,952 385 4,329 6,259 
Armour . 2,011 279 «3,971 1,837 
Others .... 3,369 1, 271 4,540 515 
Total ... 7,332 1,936 12,840 8,611 


Not including 5 cattle, 30 calves 
and 18,597 hogs bought direct. 


SIOUX CITY 





Cattle Calves Hogs Sheep 
Cudahy ... 57 12,640 1,412 
Armour ... 27 20,88 680 
Swift ... 83 9,109 647 
Others .... ove Tr ses 
Shippers ..21,519 .-- 82,707 1,352 
Total ...31,382 167 72, 2,354 4,091 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,221 1,562 1,231 3,006 
Guggen- 
heim ... 692 
Dunn- 
Ostertag. 148 Tr 
_ are 240 893 
Sunflower. . 89 157 ese 
Others .... 3,692 2,184 182 
Total ... 6,082 1,562 4,465 3,188 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,694 2,389 143 1,886 
Wilson . 3,029 2,488 234 648 
Others .... 483 19 551 eee 
Total ... 6,106 4,896 ~ 928 2,534 


Not including 312 cattle, 6,186 hogs 
and 4,125 sheep bought direct. 





CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... eT vas oom 471 
Kahn's ... 255 - (75 eee 
Lorey .... 5 
Meyer ... 18 oes 
Schlac hter. 91 93 
Schroth ... 89 ens 
National 4 <2 ee tes 
Others ... 1,853 719 1,026 5,068 
Total ... 2,315 812 11,632 5,539 


Not including 5,123 cattle and 5,156 
hogs bought direct. 
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FT. WORTH 
Cattle Calves Hogs Sheep 

Armour ... 2,064 1,770 --. 161% 
Swift .... 2,764 1,967 492 19,18 
Blue 

Bonnet 57% 50 2 

ity 824 60 ees 
Rosenthal . 531 79 


Total ... 6,762 3,926 512 355m 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 617 155 2,427 lig 
Swift ..... 551 148 2,691 14% 
Cudahy . 431 71 = 2,061 
Others 2,510 389 1,729 436, 
Total ... 4,109 763 8,908 $318 
8ST. PAUL 
Cattie Calves Hogs Sheep 
4rmour ... ; 1,471 9,173 704 
Bartusch eae e. 
Cudahy 1,239 eee 397 
Rifkin 126 ; 
Superior . cul 
Swift 3,269 23,811 1,982 
Others 1,240 sd 3 
Total ...15,458 7,345 32,984 3.083 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

July 13. week 1945 
Gattis ..ccces 167,888 138,069 
MD codecs 308,579 147,626 
GE ccccas 117,103 121,709 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 





Union Stockyards for current and 

comparative periods 
RECEIPTS 

Cattle Calves Hogs Sheep 

July 12.. 4,145 601 14,346 1,064 

July 13.. 1,957 85 3,491 Lo) 

July 15..20,464 1,534 14,651 6,534 

July 16. "10,7 30 1,014 17,618 2,060 

‘July 17..19,181 798 14,028 3,255 

July 18..11,000 1,000 24,000 4,000 

*Wk. 

so far.61,375 4,346 70,297 16,749 

51,857 3,081 92,613 6,73 

1945 ....36,086 2,890 40,864 15,864 

1944 ....36,567 4,623 73,724 22.615 


*Including 1,538 cattle, 155 calves, 
23,821 hogs and 5,124 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 
July 12.. 2,486 22 4,827 387 
July 13.. 131 ee 269 eel 
July 15.. 7,893 343 «= 3, 987 184 
July 16.. 6,164 451 4,287 290 
July 17.. 8,222 267 1,898 228 
July 18.. 6,000 300 5,000 300 
Wk. 

80 Sar.38,379 1,361 15,122 1,02 
Wk. —s 592 1,210 25,558 1308 
1945 ....18,243 730 864,941 219 
1944 ....15,020 459 9,206 74 

JULY RECEIPTS 

1946 1945 
Gnttie ....;. .. 157,716 111,883 
Calves sb uw ee ee 8,659 
BED oc ccs seus cee 131,525 
GE aeccdccsans 35,591 59,799 

JULY SHIPMENTS 

1946 1945 
SD -cninwaesccn 88,425 57,826 
Hogs .. 73,059 15,161 
MD  dcvanvlasnen 3,728 1,019 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Ohi- 
cago packers and shippers week ended 


Thursday, July 18, 1946: 
Week ended Prev. 
July 18 week 
Packers’ purch..... 37,146 48,977 
Shippers’ purch....19,218 38,064 
eer 56,364 87,041 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
July 12: 


Cattle Calves Hogs Sheep 
Los Angeles.10,497 1,705 652 8 


San 
Francisco.. 2,200 340 625 11,20 
Portland '... 2,000 600 485 32% 
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MEAT SUPPLIES AT EASTERN MARKETS 


Reported by the U. S. Department of Agriculture, Production & Marketing 
: Administration.) 


WESTERN DRESSED MEATS 
New York Phila. Boston 


S, carcass Week ending July 13, 1946..... 3,154 ode 398 
— < Week previous ...... nn . 1,878 391 111 
Same week year ago...... sti 4,004 1,358 1,338 
COWS, carcass Week ending July 13, 1946..... 1,985 _ 302 
Week previous ..........-. — 590 1,100 113 
Same week year ago........... 888 1,817 563 
BULLS, carcass Week ending July 13, 1946..... 176 
Week previous ............ 5 ie 300 — bee 
Same week year ago........... 289 70 62 
VEAL, carcass Week ending July 13, 1946..... 4,865 eee 78 
Week previous ..... ote cegence 4,895 580 243 
Same week year ago........... 5,080 525 425 
LAMB, carcass Week ending July 13, 1946..... 30,602 rT 5,707 
‘ Weoelt GOOUNIER. occ ccc cece. .. 28,369 9,776 5,824 
Same week year ago........... 20,637 6,758 10,884 
MUTTON, carcass Week ending July 13, 1946..... 4,499 ne 976 
Week previous ............-++. 3,449 381 644 
Same week year ago........... 5,341 1,207 1,514 
poRK CUTS, Ibs. Week ending July 13, 1946..... 511,466 eee 15,386 
Week previous ............ ... 986,948 139,865 9,831 
Same week year ago........... 444,443 217,131 60,285 
REEF CUTS, Ibs. Week ending July 13, 1946..... 32,329 
Week previous ............ --- 279,803 
Same week year ago........... 247,243 
LOCAL SLAUGHTERS 
CATTLE, head Week ending July 13, 1946..... 13,096 bas 
WEE BOUTIN occ ccccccccisces 10,479 2,984 
Same week year ago........... 12,235 2,658 
CALVES, head Week ending July 13, 1946..... 9,705 — 
Week previous ............+... 7,086 2,233 
Same week year ago........... 8,994 1,389 
HOGS, head Week ending July 13, 1946..... 55,741 aba 
WE BSED Sicccdcccccresese 21,568 6,727 
Same week year ago........... 26,433 5,608 
SHEEP, head Week ending July 13, 1946..... 40,527 dee 
WE SEED coc wsccesinceccs 54,362 5,475 
Same week year ago........... 48,922 3,689 


Country dressed product at New York totaled 3,888 veal, no hogs and 440 
lambs. Previous week 3,116 veal, no hogs and 766 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Marked increases were noted in inspected slaughter totals 
at 32 centers for the week ended July 13, the first full week 
when live and dressed markets operated without OPA con- 
trols. All totals with the exception of sheep and lambs were 
above the corresponding week of last year and sharply above 
the low point of a few weeks ago. 

Cattle Calves Hogs Sheep 
NORTH ATLANTIC 

New York, Newark, Jersey City.... 13,006 9,705 54,329 40,527 

Baltimore, Philadelphia ............ 6,485 350 25,363 2,427 
NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis.. 14,047 1,952 66,846 4,263 
Chhengo, BIbarm 2... ...ccccccsccees 26,5 5,116 90,518 11,570 
Be FOU Wie. Gretp. ..ccccccccvess 16,770 14,276 87,784 6,347 
Pe MOG cdadeade cedeteaveen 13,908 4,675 66,539 22,253 
DED wencass0deéstevsee sce See 409 28,052 3,663 
DEE sdcvsoocrvcscesecece coovcce 16,000 492 44,852 4,341 
DED S60 ctcégdconetas cece .. 17,760 4,536 31,052 13,738 
Iowa and So. Minn.*... Jacustoan Gee 3,016 142,691 25,600 
DEE” paadvatatatesedecedene 4,060 3,490 11,830 877 
SOUTH CENTRAL WEST"........... 17,€12 10,888 38,178 44,485 
ROOKY MOUNTAIN® ............... 5,025 59 7,963 6,256 
EERE a ST 4,134 23,038 31,460 
Total ..... : , . 190,775 63,698 719,085 217,816 
LS eee: ..... 84,708 36,249 284,274 279,061 
Total last year............. ~++++-178,274 66,950 488,204 354,085 


Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Ill., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. "Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs Sheep 

Week ended July 13 1,991 765 7,223 te 
— Week .. win . 862 327 1,088 1,000 
st year 1,676 497 3,236 239 
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INCREASE OPERATING 
EFFICIENCY 


“-KORFUND 


VIBRO-ISOLATORS 





@ Uncontrolled vibration is a disturb- 
ance. And vibration transmitted by 
heavy hogs and crushers slows produc- 
tion, causes excessive machine wear, 
and may damage building structure. 

Elimination of these troubles with 
Korfund Vibration Control Units re- 
sults in full production efficiency... 
less maintenance. 

Write for complete information on 
Korfund Engineered Vibration Control 
..- over forty-five years of experience 
applied to your vibration problem. If 
it's a question of vibration, Korfund 
has the answer. 





Globe-Diamond Hog with 25 
HP motor, mounted on six 
Korfund Vibro-Isolators for 
complete vibration isolation. 


Al: F Wale). | 


CONTROL 








EDWARD KOHN Co. 


3843 EMERALD AVE, CHICAGO 9, ILL., Phone: YARds 2134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF’ VEAL-LAMB> PORK 
ann OFFAL 


Let Us Hear from You! 
& 
Established 25 Years 














HUNTER PACKING COMPANY | 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


Boston, Mass, 
































CONSULT US 
BEFORE BUYING 
OR SELLING 


\ DOMINATES 4 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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— FELIN'’S 








THE E. KAHN’SSONSCo, 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 














: Haan 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS « BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 








PHILADELPHIA 40, PENNA. 
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—CLASSIFIED ADVERTISING— 


Minimum 20 words $3.00, 5 Gun Count address or box number as 8 words. 


Undisplayed, set solid. 
obitteasl warts 56s ext, ties 
words $2.00, additional words 10 


wanted,” special 


Head 
po emo ag op memmaeh oy 
Hoved $7.50 per inch. 10°% discount for 3 insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


MACHINERY & EQUIPMENT 








Pork Operations Superintendent 


rations division superintendent now with 
= wacker offers 18 years’ experience and 
thorough knowledge of business to some Late 
independent pork packer. Especially trained in 

methods. College education, industrious, 
pot afraid to assume responsibility. Excellent 
pealth, good references, available for any territory. 
Married. Reply to Box W-215, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 
i. 





MANAGER or SUPERINTENDENT: Now avail- 
able. Has both big and small packer -_ 
= handle labor, knows costs. Age 38. Will 
where. W-216, THE NATIONAL PRO i. 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


LANT SUPERINTENDENT: P: ive inde- 
pendent packer has opening for plant superinten- 
dent. Must be ey A experienced in all plant 
operations. Must familiar with all packing- 
house machinery an equipment and understand 
refrigeration. Bast be —_ > handle —— per- 

oe costs e age, e ence, 
= ‘os ured. W-197, THE 


statu salary req 
NATIONAL PROVISIONER, 407 8. Seon 8t., 
Chicago 5, Til. 

















MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
one _ thoroughly familiar with all packinghouse 

and t. Must ge ef — 
stand Site eration. State age, past experience 
detail, family status and salary required. W-199, 
THE NATIONAL PROVISIONER, 407 8. ar- 
born St., Chicago 5, Ill. 








MAN R WANTED: For 
aes Detroit. Must have thorough knowl- 
edge of packinghouse operations including ma- 
chinery, equipment and refrigeration. Must be 
capable of organizing and = — personnel 
and control costs. Give full particulars in first 
letter, which will be held strictly confidential. 
W-207, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 


small slaughtering 





REMAN WANTED: Midwest packer wants hog 
= ane killing foreman. Must have practical 
experience in handling large gang with capacity 
of 10,000 or more hogs per week, single gang 
eutting and killing. Exceptional opporunity for 
capable individual. In reply give full particulars 
concerning age, experience, size of family and 
past references. Reply to Box W-211, E 
RATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 





MANAGER: For pork and provision department, 
also manager for lamb and veal department. Must 
be capable of taking full charge of respective 
departments. Duties consist of buying and selling 
merchandise for these departments. This company 
is a growing progressive concern located in Ful- 
ton market, Chicago. Good salary and percentage 
basis. Do not reply unless qualified. W-214, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Qhieago 5, Ill. 





PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
erate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
_. State age, qualifications, salary expected 
and experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 








breaker 
WHAT HAVE YOU FOR 
Products 
City 7, N.Y. 


—FOR SALE- 

MEAT PACKERS—ATTENTION 
FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C, 3; 1-Meekin ; 

and lard rolls; 1-Brecht Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 341 meat nder 
1- Buffalo silent cutter; fs and 
1-Victor #3 ice us your uiries. 


LE 
Co., Inc., 14-19 Park Row, New York 





FOR SALE: New 80 
immediate delivery. 
Stainless interior and cover, painted enamel 
terior, usual fittings, $310. All stainless, 
Terms cash with order. EB. G. J 
316 S. LaSalle St., Chicago 4, Ill. 


al. steam jacketed kettles, 
overnment surplus Groens, 


ex- 


$400. 
ames Company, 





FOR SALE: 8000 gallon tanks with coils. 


without coils. 
Co., 3303 Goodfellow Blvd., St. Louis 20, 


—————— WANTED 


0. 


Can be 
used for edible oils and greases. Also other sizes 
Baden Equipment and Construction 





Phoenix Tallow Co., Phoenix, Arizona. 


WANTED TO BUY: Two Anderson R-B expellers. 





MISCELLANEOUS 





WANTED TO BUY 
CANNED MEATS and 
SAUSAGE PRODUCTS 


all other fresh sausage products. 
BEEF FAT, fresh or rendered. 


both edible and inedible. 
Wire offerings at our expense. 
MARTIN PACKING COMPANY 
127-139 Belmont Ave. 


fresh or frozen, such as minced bo- 
logna, cooked salami, frankfurters and 


FROZEN OFFAL ITEMS of all kinds, 


Newark 3, N. J. 





WANTED: Copy of SAUSAGE and MEAT SPE- 
CIALTIES book published by The a he 1 
D 


visioner. Please write, giving price. J. 
McCormick & Co. Inc., 481 Washington Woe. , New 
York, N. Y¥. 





Wire offerin 


Co., Inc., 707 South Street, Utica, N.Y. 


WANTED TO BUY: Beef hearts, and beef tongues. 
at our expense. Oneida Packing 





BUSINESS OPPORTUNITIES 





FOR SALE: 9000 acre cattle ranch along the 
Johns river in central Florida, fenced. 
low. Over 1200 head of cattle’ now on 
liquidated. 
R. J. HAMILTON 
250 8. Broad St., Philadelphia 2, Pa. 


>. 


Land priced 
propert 
May be purchased at market price. Estate must be 





Slauchter House Permit 


$30,000 mortgage. Low taxes; 


N.Y. 


Large vacant buildings, state road, Long Island, 
65 miles from New York; = 10,000 cash, balance 


acres level 
7 Heyser Office, Port ,~ B Long Island, 





WANTED SAUSAGE MAKER: One who also un- 
derstands curing hams and bacon. Small packing 
plant, a kitchen, modern working conditions, 

house furnished. State salary desired. 
Wait THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, i 





WANTED: Butchers, sausage stuffers, 
and handy -—~ in a sausage factory. Positions 
permanent. mployment conditions excellent. 
W-212, THE NATIONAL PROVISIONER, 407 8. 
Dearborn §' . Chicago 5, IL 


smokers 





WANTED: An experienced smokehouse man, also 
all-around man for sausage > kibehen. 
fas modern plant, pleasant working conditions. 


hou Apply A. Koegel & Co., 217 
Stevens § St., Flint, Michigan. _ 





Man who understands hotel and restaurant cuts, 
Sieeenen, 4:2 boner good chances for rapid 
iirgncement. connection on the Cleve- 
land market. Weiss, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, UL 


PLANTS WANTED 





Responsible eastern wholesaler wants 
B.A.1. plant, corn belt area. 
confidential. 
present owner. 
action. 
407 8 


to 


Prefer Railroad sidin Qu 
W-219, THE NATIONAL PROVISION 
. Dearborn St., Chicago 5, Ill. 


buy 


Negotiations strictly 
Willing to continue = with 


ick 
Ek, 





terer, or will lease government in 


Shipper of cattle and calves seeks custom slaugh- 


house. Write details. W-218, THE NATIONAL 
cae aa, 740 Lexington Ave., New York 22, 








**‘ Classifieds’°’’ 








GET — ACTION — USE 
NATIONAL PROVISIONER 





WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 








‘ Bartiant 








and Co. list below seme of 
current m. and equipment 

for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.B. shipping 
points, subject to prior sale. 


Write for our weekly bulletins, 


eae CUTTER, Boss 2#40-A, 7% 
HP motor, controls, like new, late 
style, vee belt drive, needs new set 


BD ccccccwscvcrvecocccocecencoones 
1—SILENT CUTTER, Buffalo 2328, auto. 
controle and switches, 74 HP motor, 
excellent condition ........66ccseeenne 
38—STUFFERS, 100%, one Allbright-Nell, 


415.00 


two Mech. Mfg. Co., valves, each..... 100.00 
1—ICE CRUSHER, direct driven, stand. 

1 HP motor, hopper opening 9 x 12.. 125.00 
1—GRINDER, #62 Enterprise, knives and 

plates, belt driven. ..... 6.6.6 6cccewnees 110.00 
1—SLICER, U.S. heavy duty, model #3, 

BERGE GUED cccvcegeccecescoccoccccces 1505.00 


1—SMOKEMASTER, Buffalo, ‘guar. excel- 


lent condition 875.00 


35—BAOON CURING BOXES, galv., with 
wooden se | repair, e@...... 11.00 

38—KETTLES, NEW 60-gal., Groen 
stainless Shoat tel GOR. cc cnccccecses 175.00 


1—KETTLE, 8.J., 300-gal., 
cellent condition .. 
1—BELLY ROLLER, 
WHR MOORE cccccccccccccccccccccccece 
1—HOG SINGER, Boss #72............55 
1—HOG DEHAIRER, Allbright-Nell #9, 
hogs per hr., new beater, paddies 
1—HOG CASING CLEANER, Boss #158, 
no motor, direct driven, 15” drum..... 
1—BEEF HOIST, Anco friction hoist 
single phase, low frame 


275.00 


245.00 
40.00 


1600.00 
300.00 


cvcetecccoocces 175.00 
900—BEEF HOOKS, long hooks, galv., ea. -25 
850—BEEF HOOKS short hooks, galv., ea. .20 
400—-BEEF HOOKS, short hooks, each. 15 


1—WASHER, Redfield, belt Graven, metal 
constr. with some wood laths.......... 
1—PULVERIZBER, Bauer, 24”, 30 HP motor 
1—SAW, All-American Meat & Bone Saw, 
BD Eee Ge Bis bccccevccieeccéece 
1—HOIST, 500 Budgit Mistet, 110 V.~. 
A.C., excellent condition.............. 
1—AMMONIA COMPRESSOR, 5x5, 2-cyl. 
York, 15 HP motor, starter, complete. 
1—AMMONIA COMPRESSOR, 3x3 York, 


twin cylinder, bare ane? with fly 
WROD coccccccvccccecccecsces 


1—COOKER-EXTRACTOR, 
motor 220 V., 

2—COOKERS, dry, 
4x7, 5 HP motor, 
GE SE cccceses b06s0e6ncasensh 

4—COOKERS, dry rendering, NEW, no 
motor, 90 days’ dely., as follows: 
(two) 5x10, each 


COUP GH, GEOR ccccccctcavcbevessese 
3—COOKERS, 4x7, Oil & Waste-Saving, 
for internal pressure, outboard bregs., 


100.00 
450.00 


195.00 
100.00 
1885.00 


150.00 
2000.00 


x2, 30 HP 
Cleveland reducing unit. 
Oll & Waste-Saving 
shafts may require 


600.00 


stuffing box, 10 HP motor, recond. 

Ss Me acne ve iceeunes ciede ok 1500.00 
1—HYDRAULIC CURB PRESS, 150-ton 

Dupps, used only 8 bra. Price and 


particulars on request. 


5—MOTORS, 40 HP Howell Red Band, 
900 RPM, fan cooled, totally enclosed, 
220 V. or 440 V., recond. and guar., 
GREE bbbithess cantnvanendee bednéd‘eiha 0.00 
1—BOILER, 100 HP, NEW, horiz., ofl 
burner incl., Brownell self-contained, 
1002 pressure imeweteencededwasdvenah 820.00 
1—BOILER, 12 HP with ofl burner, 
horiz., bricked in 


1—BOILER, 60 HP Dutton, NEW, 


verti 

cal, 1502 pressure, tested for 22h 3¢ 

hydrostatic pressure, with oil burner, 

SE ME ai cng e4000b00%sceuapube 00 
1—BOILER, 18 HP, vertical, stokes fired 

no stoker, with oil burner, 908 

pressure 


1500 ft.—ROLLER CONV myee. 16” wide, 
2” centers, 2” roll, per foot........... 4.25 


4+—ICE BUCKETS, aciaeamae new, galv., 
32"x34"x30" deep, auto. dump, one... 0.00 
Telephone, wire or write us if interested in 


of the items above 
We solicit your ~4A- surplus ond 


Ry as we have buyers 


Barliant and cassia 
BROKERS—SALES AGENTS 
1740 Greenleaf Avenue 


CHICAGO 26, ILLINOIS 
SHELDRAKE 3213 





SPECIALISTS 
im Used, Rebuilt and Mew Packing House 
Machinery, Equipment and Supplies. 
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J. J. (“Jimmy’’) James, owner of the largest foreign restau- 
rant in China, the Mandarin club in Shanghai, traces his present 
status back to a hamburger stand he started in order to finance 
a trip around the world. He first went to the Orient in 1920 with 
the Army and after a four-year hitch in the Philippines and 
China, wound up working for a development company and then 
as a jailer in Shanghai. He started his hamburger stand in 
Chefoo, North China, and after he made the trip around the 
world he returned to China in 1932. 


xk * 


Meat-hungry residents of Wilmington, Del., are wondering 
where they would be most likely to wander if they were a cow 
on the loose. Twenty pounds of choice beef is at stake for the 
correct guesser. The quest began when a 1,200-lb. cow escaped 
while being unloaded at the Beste Provision Co. The cow 
leaped a restraining barrier and fled for open country through 
the sparsely settled southwest section of the city. The firm 
promptly offered a reward . . . for whoever finds and returns the 
animal the company will set aside 10 lbs. of its steaks and an 
equal amount of rib roast. 


x *k * 


Everyone in Palestine is trying to learn English, but some 
people seem to insist on twisting the new language to fit the old 
pattern of their native tongue. Any resemblance to the King’s 
English is purely coincidental, and visitors can see some rather 
odd signs on the shops. “Milkery” is used instead of “dairy,” 
and even “butchery” is substituted for “meat market.’”’ One 
slaughterer announced his trade in the following terms: 


The Slaughterer Kills Himself 
Promptly at 9 O’Clock Every Morning 





Superior Packing Co. 


Price Quality Service 





St. Paul 











| DRESSED BEEF 
| BONELESS BEEF and VEAL 


Barrel Lots 





CANNING MACHINERY 
FRUITS~VEGETABLES-FISH-Erc. 


A.K.-ROBIMNS & CO.INC. BALTIMORE,.MD. 


WRITE FOR CATALOGUE 


ADVERTISER 


in this issue of THE NaTIONAL PRovIsIo 





Adler Company, The 

Afral Corporation 

Allbright-Nell Co., 

Anchor —— Glass Corp 

Anderson, b., Company 

Armour S ‘Company 

Associated Bag & Apron Co 

Barliant and Company 

Bemis Bro. Bag Company 

Cahn, Fred C., Inc 

Central Livestock Order Buying ed Sacedawe 

Cincinnati Butchers’ Supply Co., 

Cincinnati Cotton Products Co 

City Ice & Fuel Company 

Cohn, E., & Sons Inc 

Corn Products Sales Company 

Crown Can Company, Div. Crown Cork & Seal o., 

Daniels Manufacturing Co 

Diamond Crystal Salt Co 

Diamond Iron Works, 

Dohm & Nelke, 

du Pont de Nemours, E. I., 

Eagle Beef Cloth Co 

Fearn Laboratories, Division of Northwestern 
Yeast Company 

Felin, John J., & Co., 


Girdler Corporation, The 
Globe Company, Th 

Griffith Laboratories, 
Grueskin, E. N., 

Ham Boiler Corporation 
Heat Reclaimer Corp 
Heekin Can Co. 

Howard Engineering & Manufacturing Co 
Howe Ice Machine Company 
Hummel & Downing Company 
Hunter Food Brod ompany 
Hygrade Food rod 


Kahn’s, E., Sons Co., The 
Karstrom, Paul L., Co 
Kellogg, Spencer and Sons, 
Kennett-Murray & C 


Kold-Hold Manufacturing Co 
Korfund Co., Inc., Th 
Ae Mn i600 0cacccsncsccdcirnns aoe ee 
Lipton, Martin H., Company 
Mack Trucks, Inc 

Mayer, H. 

McMurray, 

Meyer, H. H., Packing Co., The 
Midland Paint & Varnish Co 
Milprint, Inc. 

New York Tramrail Co. Inc 
Oakite Products, 


Perkins, Dan, 
Rath Packing Co 
Robins, A. K. & Co., Inc 
Salzman, Max, Inc 
Schaefer, Willibald, Company 
Schluderberg, Wm.—T. J. Kurdle 
Smith, John E., Sons Company 
Solvay Sales Corporation 
Southeastern Live Stock Order Buyers 
Specialty Manufacturers Sales C 
Staley, A. E., fg. C 
Stangard- bidewesa, Corp., The 
Stange, Wm. J., Co 
Stedman’s Foundry & Machine Works 
—- Mfg. 

erior Packing Company 

Syleanta Industrial Corporation 
im Pacific Railroad 
United Cork Companies 
Vogt, F. G., & Sons, Inc 
Wilmington Provision Co 
Wirebound Box Manufacturers Association 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. — 








The firms listed here are in partnership with you. The p 

and equipment they manufacture and the services they 

are designed to help you do your work more efficiently, é 
economically and to help you make better products which ¥ 
can merchandise more profitably. Their advertisements 
opportunities to you which you should. not overlook. 
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